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to win the 


@ Design a smarter package 
@ Sell your product at a lower price 
@ Make a better product 


Any one of the methods mentioned above 
will help you attract customers to your 


brand. 


But, only by making a better product 
can you keep those customers coming 
back for your brand—because no matter 
how attractive the package and no matter 
how low the price, customers will not re- 
peat their original purchase unless you 
also give them a product that is rich in 
flavor and at least equal in quality to 
your competitor’s. 


Our business, here at Custom, has been 
built on our ability to help win the brand 
battle by giving meat products special, 


distinctive flavors that customers like and 


ask for .. . flavors they remember with 
satisfaction. 


Meat packers in every market area from 
coast-to-coast have found that they can 
have their own special formulas devel- 
oped for them by Custom. And, they 
know that they can count on Custom to 
deliver those formulas, without the slight- 
est variation, time after time. 


Capture your market and Sold it with a 
Custom cure for your ham and bacon 
products, or with a special Custom for- 


mula for any sausage or loaf product 
you sell. 


NP12-100 





UMM FOOD PRODUCTS, INC. 


701 N. WESTERN AVE., CHICAGO 12, ILLINOIS 
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Packers who kill hogs humanely with electricity or gas say— 


Globe’s HOG BLEEDING and 
UNSHACKLING CONVEYOR 


works faster...cleaner... 
saves us man hours! 


For the first time you can obtain a conveyor which features FULLY AUTO- 
MATIC — FULLY COORDINATED bleeding and unshackling operation! 


Check these outstanding features: 


® All-new Automatic Hog Unshackling Device, operation of which is con- 
trolled by movement of hogs along bleeding rail, drops animals into 
scalding tub in step with production. 


® Conveyor's variable speed drive permits bleeding time to suit ANY 
hog-per-hour capacity. 


® Shackles, permanently fastened to overhead monorail, automatically 
return from hog drop area to shackler in harmony with kill rate. Reduced 
shackle handling means simplified shackling and time saved. Shackles 
can't be misplaced; they'll last longer, and they're less likely to be- 
come damaged. 


® Conveyor almost always can be installed in existing bleeding area. 





AUTOMATIC 





)RE THE GLOBE COMPANY 


4000 SOUTH PRINCETON AVENUE * CHICAGO 9, ILLINOIS 





Tee-Pak, Inc. 


GOOD7YEAR. 3 “i ” Distributors: 


- Le Fiell Company 
| Your savings will 24" a, "Soaerte 
gait a new high : 
| with reinforced- eS ~- a CC 
plastic bins! DIS See / | 
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Save Money. Reinforced plas- 
tic meat bins cost you less 
than half as much as other 
approved containers, cost far 
less to maintain. 





Save Work. Rounded corners, 
smooth surface make cleaning 
easy, returning bins to service 
faster. Light weight cuts han- 
dling costs drastically. 


New meat bin 
holds a ton... 
weighs only 
150 pounds 


Save Weight. Weighing 4 as 
pri jo Mins much as metal bins, these new 
Divisions of U. S. De- bins hold 2600 pounds. 





partment of Agriculture, 


and Canada Department ee 


of Agriculture. 

















Save Space. Unique design per- 
mits “nesting” bins for eco- 
nomical storage or return 
shipment. 


. 


you switch to Goodyear meat bins. They cost half as much 
as other approved containers, to start with. They’re a snap 
Just introduced by Goodyear, this new meat bin is made to clean with their rounded corners They weigh only 1/3 
of reinforced plastic, press-molded in a huge 700-ton press as much as metal bins, so they’re far easier to handle. 

-..in one piece for maximum strength. Rugged? Rim is Thousands of Goodyear bins are on the job right now, 
reinforced with tough fiberglass “rope” as strong as 100 saving money for a long list of meat packers. First step for 
fishing rods. And corners are double-layered to take hard you in matching their savings is to write for details to: 


knocks. 


Here’s the best thing to hit the meat-packing industry 
since the steer. 


Goodyear Aircraft Corporation, Dept. 916QX, 
Month in, month out, you'll chalk up big savings when _ Akron 15, Ohio 
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Lots of good things Z 
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CATALOG No. 919 


When sawing, washing or shrouding, St. John’s elevating 
platform saves vital time and money in the dressing room. 
It makes employees’ time more effective and increased safety 
is provided by the stable platform with its non-slip surface. 


The St. John platform uses no air pressure. Instead, a 
smoothly-operating, trouble-free electric oil-dyne motor 
lifts the platform to a height of 52” with a fast, fluid motion. 
No hard braking, no jarring stops. Speed of descent may 
be regulated to desired rate with a simple screw adjustment. 


Standard size of the platform is 33” x 42”, but other sizes 
are available to suit specific operational needs. 

Construction of the unit is heavy galvanized steel and a 
removable back panel is provided for cleaning or main- 
tenance. Hand rail and saw bracket are available where 
required. 

Full details are available immediately. 
Write, wire or phone. 


ST. JOHN & CO. 
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STACK EM UP 


.. the easy way 
with 


St. John 


FLEX-STACK 
RACKS 


tay 














Wherever you 
have to transport 
and then hold prod- 
ucts in your plant, 
these multi-purpose & 
Flex-Stack racks can pro- 
duce important econo- 
mies in time and labor. 
For example, in pulling 
| loins, simply rack them 

|  ... transport to holding area .. . store and age—without ever 
| un-racking. Use them, too, for handling cured hams after 
| 





Catalog No. 630 


packaging, for beef sides or for any moving-storing job. 


Best of all, these racks are so flexible (as their name implies) 
that they can be adapted to suit your needs—yet they remain 
economical in both original cost and future maintenance. 
Standard construction includes combinations of 3, 4 or 5 
racks and a combination of wheels and legs, including 4 legs 
for easy lift-truck handling. 


*““Famous 
for 
Stainless’”’ 


id y: ST. JOHN & CO. 





5800 $. Damen Ave. Chicago 36, Ill., Phone: PRospect 8-4200 





DIAMOND CRYSTAL FLAKE-TYPE SALT 


SAVES 


Diamond Crystal Salt Co.’s unique, exclusive Alberger 
process produces a salt of uniformly high purity. This 
assures consistent and better flavor development in 
your product. 

Filter pad tests consistently indicate the lowest con- 
tent of insoluble or foreign matter of any salt. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty products. 
The low calcium and magnesium content insures the 


Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 
6 


MONEY AND IMPROVES YOUR PRODUCT! 


cure’s striking into and through the meat with maximum 
efficiency. 

From curing meats to preserving casings, Diamond 
Crystal Salt has a specific salt to save you money ang 
improve your product. A staff of experienced fo 00 
technologists is available for your use. Call the nearest, 
Diamond Crystal sales office or write Diamond Crystal 
Salt Co., St. Clair, Michigan. t 


i 


Sales Offices: Akron « Atlanta « Boston « Charlotte 
- Chicago « Detroit * Louisville 
Minneapolis « New Orleans « New York 
Plants: Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 
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CONTEST HOT’ A HIT! 


Charlotte 
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e New York 
nd, Louisiane 
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Nationwide FLEX-VAC Consumer Promotion Boosts Luncheon Meat Sales ! 


Mary L. Brown, Syosset, Long Island, N. Y. 
receives key to her new Renault Dauphine from 
John Krauss, President of John Krauss, Inc. 
Mrs. Brown’s entry was submitted with an empty 
Krauss package. 


Bill Miller (left) Sales Manager of Modern Pack- 

= of Standard Packaging presents $500 

Aden to Joe Miller, Rose Packing Co., Los 

‘laaaee was second prize winner in FLEX-VAC’s 
lesmen Hot’ contest. 
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FLEX-VAC has done it again! 

1960’s ‘Le Contest Hot’ has turned out to 
be an even greater success than last year’s 
luncheon meat consumer promotion. 

One packer salesman estimated his increase 
in overall volume at over 500 percent. Another 
reported the contest promotion helped him 
sell over 4700 packages—in a single day. A 
third told us that he increased his sales to the 
tune of 12,000 packages of new business. 
There were many more such success stories. 

Why this extraordinary response? Several 
reasons. Scores of luncheon meat packers 
participated in.the FLEX-vAc promotion and 
merchandised it directly. Thousands of re- 
tailers tied in at the point of sale. ‘Le Contest 
Hot’ national advertising reached over 40 
million housewives. Twenty Renault Dau- 
phines were offered plus 160 cash awards. 
And the promotion featured a unique contest- 
within-a-contest . . . “Le Salesmen Hot.’ 

Watch for news of Standard Packaging’s 
big 1961 campaign to help move more of your 
vacuum-packed products. And feature the 
famous FLEX-VAC seal. 


It’s a sure sign of flavor . . . and sales! 


STANDARD PACKAGING CORPORATION 
ii Flexible Packaging Div., Clifton, N. J. 
Modern Packages Div., Los Angeles, Calif. 


(Left to right) during Renault presentation to Mrs. Beth 
Rodney of Philadelphia are: Frank Grief, Vice-President of 
Sales, Taylor Provision Company, Harry Ring of Renault, 
Inc., and H. B. Belfi, Standard Packaging Corporation. 


1960 


Mrs. Mary Matthew of Grosse Pointe Woods, Mich. 
in the driver’s seat of ‘Le Car Hot’. Her Renault 
Dauphine was presented by Mr. Charles Bellamy 
(center) Vice-President of Hygrade and Richard 
Whitney of Standard Packaging. 


Miss Clara V. Morris of Stony Brook, N. Y. 
accepts her Renault prize from Edward Reddy, 
manager of Bohack Market in Kings Park, Long 
Island. At left, Clyde MacFarlane of Standard 
Packaging’s Flexible Packaging Division. 





These Taylor controlled retorts process eight varieties of Cadillac dog and cat food with minimum down-time between cooks, 3 
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“Taylor Instruments will pay 


for themselves in one year!” 


says: Mr. B. A. Bernard, Packer of Cadillac Dog Food, Camden, New Jersey. | 


... ‘‘ not to mention the benefits of improved qual- 
ity of product and steam savings.” Fine Cadillac 
products packed by B. A. Bernard & Co., Inc., in- 
clude “5 in 1” meat combination, beef, beef liver, 
horse meat, lamb, chicken, puppy food, as well as 
“Chicken ’n Liver” for cats. 

To save time in processing this variety of prod- 
ucts, the company has installed Taylor FULSCOPE* 
Recording Controllers with Process Timing mech- 
anism on each of its retorts. The chance of human 
error is almost eliminated because all the operator 
does is load the retort and push the button. Tim- 
ing starts automatically when the retort reaches 


processing temperature, and the temperature 1s 
maintained automatically until the end-of-cook 
signal light turns off. 

In most cases these Taylor Control Systems will 
pay for themselves in one season, in actual cost 
of production. Perhaps even more important are 
the benefits of consistently uniform processing 
that builds product brand acceptance. 

There is a Taylor system designed to give yo 
precise control of every phase of food processing. 
To find out about them just call your Taylor Field 
Engineer, or write for Catalog S0OOMP. Taylor Instrv- 
ment Companies, Rochester, N.Y. or Toronto, Ont. 

*Reg. U.S. Pat. Of. 


Taylor Lnstruments MEAN ACCURACY FIRST 
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in prepackaged hams 


2w Jersey. | 


Does good initial cure-color of your prepackaged largely on the amount of Neo-CesitaTe retained by 
hams seem to vanish at point of sale? Beat the the ham after processing. The originally approved 
problem of profit-stealing color fade by curing with levels did not provide color stability for,long periods. 
tems wil @ Ne0-Cesrrate at new M.I.D.-approved levels. - By adding more Neo-Cesirate to the pumping pickle, 
tual cost © You are now permitted to increase the amount of you increase the amount in the finished ham—and 
rtant are Neo-CepiraTe in pumping pickle from 7} oz. up to get increased protection (up to 600%) against color 
rocessilé § 87/2 oz. per 100 gallons. Extensive studies by the fade. As an additional benefit, use of NEo-CEBITATE 
give Merck Food Laboratories in cooperation with a lead- assures uniform and maximum initial cure-color in 
-ocessing. 4 NS Packer prove that the rate of color fade depends your hams. 


ylor Field 
or Instrv- 


Decide now to try NEO-C. 
} t w to try NEO-CEBITATE at the newl ® 
onto, On approved higher levels. Ask your Merck pede A e (\ — 
,. U.S. Pat. Of _or write directly to Rahway for new a 

Technical Service Bulletin that gives the full story. 7 


( SODIUM ISOASCORBATE, MERCK) a product of MERCK 


rature 18 | 
d-of-cook 


ST @ Merck & Co., inc, MERCK & CO., INC. RAHWAY, NEW JERSEY 
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“BOSS dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points aréemsily accessible, and replacement parts are carried in 
stock. All motors are standard, Effictfncy and stamina 
have been proved by years of operation in packing plants 
cll over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 





BOSS Universal Dehairer 

















Dehairer 


i No. of 4” Method of 
manga H.P. Belt Scraper | Charging and Ba = 
er Hour Stars Discharging | “9° "%% 
Upper Shalt 
No. 121 Upper Shaft , 20-6 point 
BOSS 200 2 20-6 point— a a stars 
Universal Lower Shaft na - Feed Lower Shoft 
Dehairer 20-10 point y 20-10 point 
stars 
No. 150 
BOSS ; Hydraulic 16-4 point 
Hydraulic ad " =e Grate Lift stars 
Dehairer 
BOSS Hydraulic Grate Dehairer 
No. 46-8 
BOSS ‘ Mechanical 
Grate 7 " soteehomed Grate Lift 
BOSS Grate Dehairer Dehairer 
We. 35-A Manual 
1 A pei 
Baby 80SS 60 1, 12-4 point Grote Lift 





No. 145 
Cincinnatian 





20 





Dehairer 








11-3 point 





Manual 
Grate Lift 











Baby BOSS Dehairer 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


“The Cincinnatian’” 


THE I SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Dehairer 





For Extra 
Large Hogs 





Upper Shaft 
20-6 point 
stars 
Lower Shaft 
20-10 point 
stars 





16-4 point 
stars 
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CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 





OTHER OLIN PACKAGING PRODUCTS 


Write for iIlustrated Brocnure "'The Olin Carton Service” 












It takes more 
than paperboard to make 


printing skills 
modern equip- 
ment + resources 
+ basic research+ 
quality control: C) OLIN MATHIESON 
package design Packaging Division 
«dedication... 





P.O. Box 488, West Monroe, Louisiana 





ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Which Fibrous Casing Is Best 
for Color Shades? 


Tee-Pak, Inc. 


A recent field survey shows IT’S TEE-PAK FIBROUS! 
Pre-tested for maximum consumer appeal, Tee-Pak’s 
color shades are uniform . . . no streaking, no faded or 
spotty areas. The Tee-Pak color you specify is held 
uniform by electronic equipment so it’s exactly the 

same — order after order . . . and, speaking of 

orders... call your Tee-Pak Man. 


Who's the largest exclusive 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
business! Satisfying your casing requirements is 
Tee-Pak’s aim! 


= 


® 


Chicago e- San Francisco 





Tee-Pak of Canada, Ltd. * Tee-Pak International Co., Ltd. 


eo 
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Toward Better Beef 


After attending the industry-wide beef 
grading conference at Kansas City, we 
made the comment that “too much time 
and energy are being expended on the 
‘yardstick’ (grading) and too little atten- 
tion is being given to the commodity we 
are trying to measure.” 

This comment may have been somewhat 
xaggerated in that it failed to recognize 
he efforts being made to determine what 
the “best” beef is and how it should be 
oroduced. 

C. W. McMillan, executive vice president 
§ the American National Cattlemen’s As- 
sociation, has informed us: 

“We are in the process, and have been for 
some time, of working on a “Steer of To- 
morrow” program. At our annual conven- 

ion in Dallas last January, a resolution 
was passed asking that a conference be 
set up to discuss this matter of what type 
of beef does the consumer want and what 
are we producing now to provide the con- 
sumer with these desired beef cuts. 

“We have made a great deal of progress 
owards the end of a “Steer of Tomorrow” 
sonference but, as you can well imagine, 
there are many details yet to be worked 
out. We are attempting to outline the very 
hing you discussed in your editorial and 
iy only reason for calling this to your at- 
ention is the fact that we want you to 
know that we are working on the problem 
and hope that the conference we eventu- 
ally will have, will help to resolve many 
of the differences existing as well as pro- 
vide the proper direction to the production 
of the type of beef animal which will ulti- 
mately give us a greater supply of the de- 
sired carcasses and beef cuts.” 

Armour and Company also is carrying 
on a comprehensive and promising beef 
cattle improvement program and significant 
smaller-scale research toward the same end 
is being maintained by other organizations 
and educational institutions. 











News and Views 





The Long-Awaited decision in the packers’ consent decree 


case is scheduled to be handed down December 12 by Judge 
Julius J. Hoffman of U. S. District Court in Chicago. Swift & 
Company, Armour and Company and The Cudahy Packing 
Co. began their action for modification of the decree in the 
District of Columbia in 1956, and jurisdiction was transferred 
to Chicago in 1958. The trial, which extended more than three 
months, got underway in late September, 1959. The companies 
asked for relief from the provisions of the 1920 decree that 
prohibit them from handling more than 140 non-meat items 
and engaging in retail trade. The U. S. Department of Justice 
opposed the action. The Western States Meat Packers Associa- 
tion and the Texas Independent Meat Packers Association 
also argued against relaxation of the decree’s restrictions. 
Judge Hoffman’s decision is not expected to end the contro- 
versy since both the government and the bound packers have 
indicated that they plan to appeal any adverse ruling. The 
last attempt by the packers to gain relief from the decree was 
turned down by the U.S. Supreme Court in 1932. The historic 
opinion by the late Justice Benjamin N. Cardozo was cited 
frequently by both sides in the latest action. 


Membership of the Western States Meat Packers Associa- 


tion, totaling 547 firms, is the largest at the end of any year 
since the inception of the association, E. Floyd Forbes, presi- 
dent and general manager, reported this week. The board of 
directors, at its final meeting of the year late last week in 
Las Vegas, Nev., accepted the membership applications of 
nine companies, boosting the total to 11 more than the previ- 
ous high a year ago. In other action, the board elected Al 
Woods, general manager of the Hygrade Food Products Corp. 
plant at Tacoma, Wash., to replace Don Wilson of the same 
company as a director. Wilson, one of the founders of 
WSMPA, has been transferred by Hygrade from Tacoma to 
Indianapolis. The board also discussed the possibility of es- 
tablishing an industry or an association beef grading pro- 
gram if the present U. S. Department of Agriculture stand- 
ards are not revised to de-emphasize excessive fat. 


The Southern Division of the National Independent Meat 


Packers Association, meeting last weekend in Bal Harbour, 
Fla., elected Harvey Drafts, Dreher Packing Co., Columbia, 
S. C.; A. H. Goedert, jr., Jones Chambliss Co., Jacksonville, 
Fla., and Jim Beavers, Beavers Packing Co., Newnan, Ga., 
as directors for three-year terms. In line with changes in 
the NIMPA by-laws approved by the board on the preceding 
day, the newly-elected directors took office immediately in- 
stead of waiting until the national convention in April. At- 
tendance at the regional meeting in the Americana Hotel 
reached a near-record. In addition to a “Good Old-Fashioned 
Sales Revival” staged by Dr. Herbert True and Fred Klemp, 
high points of the meeting included informal seminars on 
federal meat inspection, grading, regulation under the Pack- 
ers and Stockyards Act, legislation, sausage, sales and adver- 
tising, and accounting. i 


Net Earnings of Armour and Company, Chicago, for fiscal 1960, 


subject to final audit, are estimated to be $16,220,000, or $3.10 
a share, compared to 1959 earnings of $14,067,000, or $2.73 a 
share, president William Wood Prince announced. The 1960 
earnings include $1,965,000 realization on dividend previously 
received in the form of South American real estate, he said. 
The per share earnings are based on 5,230,014 shares outstand- 
ing at the end of 1960 and 5,159,025 at the end of 1959. The 
Armour board has declared a quarterly dividend of 35¢ per 
common share, payable January 15 to shareholders of record 
on December 19. 








LEFT: Champion carlot steers are looked over by (I. to rj 
K. M. Coughenour, beef department head, Swift & Company 
which bought animals for Piggly Wiggly Midwest Co., Ing 
Rockford, Ill.; Miss Piggly Wiggly; Tilden J. Burg, who enter 


cattle in show; S. E. Osborne, Piggly Wiggly vice presiden 
Miss Swift Premium, and W. H. Johnson, also a Piggly Wiggh 
vice president. The load brought $48 per cwt. at auctic 
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ABOVE: Jack, William, sr., and Bill Waldock are shown with 
champion trucklot of hogs purchased for Selection, Inc., San- 


Carcass Contests 


dusky, O., at $45 per cwt., a new record. Combined weigh ; 
of hogs shown by Father Flanagan Boys’ Home was 2,210 Ibs. 


GROW in Importance at International 


WO UNUSUAL features of the quality meat con- 
tests at the recent 1960 International Livestock 
Exposition in Chicago were: 1) the use of an ul- 
trasonic device to measure fat covering and loin area 
and 2) the close correlation of carcass placings and 
many on-the-hoof placings. A number of records also 
were smashed. 
A total of 698 carcasses was shown in beef, pork and 


» age Gen 


DR. JAMES R. STOUFFER (left) and aids use ultrasonic 
test unit to ‘‘pre-judge” cattle in exposition's quality beef 
contest, marking first time that a scientific device was 
used in judging live animals at a major livestock show. 
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lamb divisions—the largest number in the 61-year his- 
tory of the show—indicating the increasing importance 
of the carcass competition. Overall meat quality wa 
called the best of recent years by Dr. Robert W. Bra 
of the animal husbandry department, University @ 
Wisconsin, who was superintendent of the exposition’ 
quality meat contests. 

For the first time in the history of the Internationa 
the on-the-hoof carcass show champion also became the 
grand champion beef carcass in dressed carcass judging 

The occasion also marked the first time that a scien 
tific device has been used in judging live animals 4 
any major livestock show. Officials said the ultrasoni 
unit drew bigger crowds than the contest rings. 

Adapted by Dr. James R. Stouffer, Cornell Univer- 
sity, Ithaca, N.Y., the instrument provides an index 
the amount of lean meat in proportion to fat on live 
animals. It bounces high-frequency sound waves of 
layers of meat and fat, creating “echoes” which can be 
translated into visual form on polaroid film. 

Use of the device at the exposition was limited to abou! 
80 junior yearlings out of approximately 300 steers et 
tered in the quality beef contest. It was also used 
the contest’s top winners to measure the loin eye are 

The parents of Bruce Bergschneider, 12, of New Ber 
lin, Ill., exhibitor of the champion steer carcass, 
others felt that the use of the ultrasonic device 
something to do with finding. the merit of the steer 

THOROUGH STUDY: Dr. Bray, however, was cal 
tious in his appraisal of the instrument: 

“It appears, in scanning information provided by t 


THE NATIONAL PROVISIONER, DECEMBER 10, l? 























wn with 
1c., San- 
1 weight) 
(210 tbs.7 







eee sa 


Tas 


LEFT: Examining grand champion beef carcass are Chloe 
. Trenbeath, home economist, National Live Stock and 


Meat Board, and Dr. Robert W. Bray, superintendent of 
contest. RIGHT: Judges in beef carcass contest were (I. 





machine, that there is a pretty good relationship between 
the measurements obtained by the machine for external 
fat, compared to the actual measurements,” he said. 
“However, there is still some question about the loin 
eye measurements.” 

He reported that a thorough study will be made of 
machine findings compared to actual measurements. 

Albert K. Mitchell, board chairman of the show, 


) expressed satisfaction with the results of the initial use 


» of the ultrasonic device, indicating that its use will be 
| expanded in future shows. In selecting the grand cham- 
) pion, he said, use of the device “remains to be deter- 
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mined, but it has its possibilities.” 

Dr. Bray gave much of the credit for the high corre- 
lation between live and carcass placings in the 1960 show 
to the experienced judging teams that have been work- 
ing together for several years in Chicago. The same 
judging committee has been working on the quality beef 


and great improvement in carcass quality has been 
seen each year, according to the University of Wisconsin 
professor and contest chief. 

“Exhibitors: are getting the idea that it takes a thick, 
meaty animal to win this event,” he observed. “For 
ears, all that entered were long-legged, strung-out 
ind of cattle, so, naturally, that is the type of cattle 
that won.” 

BEEF: Winning out over 280 qualifying carcasses, 
this year’s grand champion beef carcass came from an 
Angus junior yearling steer which weighed 1,095 Ibs. live 
and 722 Ibs. dressed. It had a loin eye of 13.75 sq. in. 
and a fat cover of .73 in. over the rib. 

Shown by 12-year-old Bruce Bergschneider, the cham- 
pion carcass received $7 per lb. from Swift & Company, 
buying for Holiday Supermarket, Chicago. This was the 
same price as that paid last year and was $3 short of 
the record $10 paid in 1958. 

According to one of the judges, the outstanding fea- 
res of the prize-winning carcass were thick rounds, 
il loin, a desirable ratio of fatto lean and exceptional 
high quality. Kidney fat also was at a minimum, accord- 
ing to the judges. 

€ reserve grand champion carcass, exhibited by 
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7 oS | 
to r.): L. E. Kunkle, Ohio State University; Ellard Pfaelzer, 
Pfaelzer Bros.; R. A. Long, University of Georgia, and 


Walter Mander, Lincoln Meat Co. Champion carcass 
weighed 1,095 lbs. as live steer and 722 Ibs. dressed. 







Ray Udelhoven & Sons, Bloomington, Wis., was a 1,000- 
lb. summer yearling purebred Angus steer on the hoof, 
dressing a 654-Ib. carcass. It had a loin eye area of 
13.64 in., .67-in. backfat thickness and stood 13th in 
class in live judging. Ellard Pfaelzer, Pfaelzer Bros., Chi- 
cago, bought the reserve champion carcass for $1.10 per 
lb. for the International Club which is located in the 
Drake Hotel, Chicago. 

Judges of the beef contest included: R. A. Long, Uni- 
versity of Georgia, Athens; L. E. Kunkle, Ohio State 
University, Columbus; Walter Mander, Lincoln Meat 
Co., Chicago, and Pfaelzer. 

PORK: Both winners in the pork carcass contest 





DR. ROBERT W. BRAY, University of Wisconsin, the su- 
perintendent of quality meat contests, points out finer 
points of grand champion pork carcass to Linda Lukens, 
pork queen. Champion carcass weighed 166 Ibs. dressed. 
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LEFT: Carl F. Neumann, general manager, National Live 
Stock and Meat Board, presents trophy to team from 
lowa State University which placed first in meat judging 
contest sponsored by Board. Accepting award are (I. to 
r.): Prof. E. A. Kline, coach; Gene Pitzen; Marvin Walter, 


came from long-established herds of Iowa commercial 
hog producers. Exhibited by Mrs. Connie Greene, Ains- 
worth, Ia., the grand champion pork carcass weighed 
230 Ibs. live and 166 lbs. dressed. It had 1.33 in. of back- 
fat, 30.4 in. of length, 5.76 in. of loin eye and placed 
fourth on the hoof. It was a crossbred Hampshire. 

The reserve champion pork carcass, exhibited by 
Raymond Keppy, Eldridge, Ia., also was a Hampshire 
crossbred and weighed 225 lbs. on the hoof and 162 lbs. 
dressed. It had 1.07-in. backfat thickness, 31.2 in. of 
length, 5.09 in. of loin eye area and stood second in on- 
the-hoof placing. 

Oscar Mayer & Co., Madison, Wis., paid $9 per lb. for 
the grand champion pork carcass, a price that was $3 
per lb. more than was paid last year and only $1 short 
of the record. The firm paid $1 per lb. for the reserve 
champion pork carcass. 

The pork contest judges were: J. W. Cole, University 
of Tennessee, Knoxville; Russell Plager, John Morrell 





CHOSEN by International as grand champion steer is 
1,115-lb. Hereford entered by Kaye Pollock, 15, of 
Mount Auburn, la. (second from right). Offering gifts 
and congratulations are (1. to r.): Patricia Bruch, Here- 
ford queen; Earl Monahan, president, American Hereford 
Association; Albert K. Mitchell, board chairman of In- 
ternational; Arlie Mucks, Oscar Mayer & Co., and Stanley 
Anderson, Texas Tech, who judged steers in competition. 
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and John Besh. RIGHT: John Thompson, president, Re- 








liable Packing Co., presents plaque to second-place team | 








(1. to r.): Prof. Ernest Briskey, coach; Richard Renk; Don- © 
ald Huber, and Lewis Kastenschmidt, all of University of 7 
Wisconsin. Students from 26 schools vied in contest, 7 





& Co., Ottumwa, Ia.; Hobert Jones, Purdue University 
Lafayette, Ind.; Fred Trenkle, Agar Packing Co., Chi- 
cago, and G. R. Carlisle, University of Illinois, Urbana. 

LAMB: An all-time high of $50.50 per lb. was paid 
for the grand champion lamb carcass shown by David 
Culbertson, 13, of Joy, Ill. The former record price of 
$32 per lb. was paid in 1959. Sure Save Food Marts, a 
Chicago food chain, purchased the 52-lb. Southdown 
wether carcass which won out in the 78-head junior 
show and the entire 216-head contest. 

The champion lamb carcass had a live weight of % 
lbs. and a dressed weight of 52 Ibs. It had a loin of 3.08 
sq. in. and fat cover of .3 in. and placed first on the hoof. 

Shown by Linda Rathje, Wheaton, IIl., the reserve 
grand champion lamb carcass weighed 90 lbs. live and 
47 lbs. dressed. It had a 2.64 sq.-in. loin eye area and 
.17-in. fat cover. Sure Save Food Marts also bought this 
carcass, paying $5 per lb. 

Judges in the quality lamb contest included: L. J. 
Bratzler, Michigan State University, East Lansing; R. L. 
Winstead, Swift & Company, Chicago, and T. M. Means, 
Greenfield, Ind. 

The same packing plants that served as hosts to the 
quality meat contests last year did likewise for the 1960 
event. Cattle carcasses were judged in the plant of Lin- 
coln Meat Co.; hogs at Agar Packing Co., and lambs 
at Chiappetti Packing Co., all of Chicago. 

MEAT JUDGING: A meat judging team from Iowa 
State University placed first in a field of 26 agricul- 
tural colleges and universities from 25 states in the 31 
annual intercollegiate meat judging contest sponsor 
by the National Live Stock and Meat Board, Chicago, as 
part of the exposition proceedings. Composed of Mar- 
vin Walter, Gene Pitzen and John Besh and coached by 
Professor E. A. Kline, the team scored 2,676 points out 
of a possible 3,000. 

The meat judging contest was held in the coolers of 
Illinois Packing Co. and the Chicago warehouse of 
A & P Tea Co., with a total of 78 contestants partici- 
pating in the event. 

The students judged classes of beef, pork and lamb 
carcasses and wholesale cuts of beef and pork. They 


The various classes were ranked by students in ac 
cordance with how well the meat cuts and carcasses 
measured up to the standard by which desirable eating 
qualities of meat are judged. Contestants were sco 

[Continued on page 49] 


also graded 20 beef carcasses and 10 lamb carcasses} th, 
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a and 
at this TARTING SMALL, as many 
> firms in the meat packing in- 
L. J dustry have done, the principals 
-R.L§ inGlad Oaks Quality Meats of Ath- 
Means, —} ens, Tex., have already demonstrat- 
ed initiative and ingenuity in meet- 
to the} ing some of the problems connected 
e 190 } with efficient slaughter of cattle and 
f Lin- hogs with the same facilities. 
lambs In addition to dressing hogs and 
cattle, the plant is curing and smok- 
ae ing pork and preparing portion cuts. 
pric The plant is located close to sev- 
ne 31 auction markets and most of its 
nsor livestock will be bought at these, 
ago,  § according to T. P. Gibson, manager 
“— of the packinghouse. Holding pens 
hed by | with a capacity of 200 head have 
nts out | automatic watering troughs, self 
y. feeders and concrete floors. 
lers a Animals are driven from the pens 
use ri into a dual-species box where they 
vartic- | are stunned with a rifle shot. From 
| lon the dry landing area the stunned an- 
_ imal is raised by a portable R &M _ scalding-dehairer setup is located on 
ae electric hoist, one of three used in the other. The dehairer is equipped 
— a the kill floor. The hoist provides the —_ with Gates beaters. A portable hoist 
reameet handling flexibility needed is used to lower the hog into the 
eating 1 dual-species slaughter. scalding tub and also to lift the 
cau The 52 ft. x 30 ft. killing floor has cleaned and gambreled hog back onto 
one bed for beef operations along the rail system. The bars of the de- 
one side of the room, while the hog _hairing machine move upward and 
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Ingenuity is Shown 
In Handling Cattle 
and Hogs on Same 
Floor in a New 


Texas Meat Plant 


LEFT: Simplified floor plan of the new 
plant. BELOW: Jim Mitchell, sales 
manager, and T. P. Gibson, plant 
manager for the Texas organization, 
examine loins from some of first hogs 
dressed in the Texas packinghouse. 


outward to form a gambrelling plat- 
form for hand shaving. 

A third hoist is used to lift the 
beef carcasses into the half and full 
hoist positions. Both rail systems 
blend into a common main rail on 
which the dressed carcass is moved 
past the Kentmaster saw used to 
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ne 


LEFT: Control boxes for the three portable electric hoists 
used in the dressing operation are pictured in this view 


split both species and the Cardinal 
scale used to rail-weigh the hot car- 
casses. Use of the portable hoists to 
lift the carcasses to proper working 
heights or to processing equipment 
provides the flexibility needed in 
handling two species, says Gibson. 

Rail and drainage facilities on the 
killing floor were built to federal 
MID specifications, even though the 
Texas plant is operating under local 
meat inspection. 

The rendering room is walled off 
within the killing floor area and 
houses a gas-fired open kettle. 


EMPLOYE puts down a ham in one 
of the bins for relatively long cure. 
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flooring areas. 


All inedible material, including 
hides, is moved to a screened ship- 
ping dock from which it is collected 
by a local renderer. 

The refrigeration for the hot and 
main holding coolers is provided by 
Kramer units. The compressors are 
air-cooled and are mounted out of 
doors on the roof of the Texas firm’s 
dry storage room. 

The rail system leads from the 
cooler to the processing room where 
the sides are dropped on the main 
cutting table. The Keebler grinder 
and mixer and Buffalo stuffer are 
ranged in line with this table. 

The two-pit, four-cage capacity 
smokehouse equipped with Partlow 
controls opens off of this room, which 
also contains a Presco pickle injec- 


SALES MANAGER Jim Mitchell checks 
the printing register on cello-lined 
cotton bag for fresh pork sausage. 


of the knocking box and dry landing, bleeding and 
RIGHT: Scalding tub and dehairer, 





tion machine. The firm intends to 
give its products a relatively long 
dry cure. A curing room equipped 
with wooden holding racks forms 
part of the refrigerated block, which 
includes the carcass coolers and 
freezer. The firm has approximately 
100 freezer lockers which it plans to 
rent, according to sales manager Jim 
Mitchell. Although the firm will dis- 
tribute its products to retailers with- 
in a radius of about 50 miles, it also 
will dress meat for farmers in the 
surrounding area. 

The order assembly room & 
equipped with Toledo scale, tender- 
ing machine and table top slicer. 
The various cuts are wrapped to or- 
der here and moved in shelf trucks 
to the loading dock. The walls of 
this room are colored plastic sheets 
bonded to the insulation. The main J 


[Continued on page 40] 
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EMPLOYE cuts fresh pork steaks on 
band saw. Meat is broken down into 
retail cuts for the firm's customers. 
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1960 Package Designers 


Award Goes to Morrell 


HE SUCCESS- 
FUL integration 
of packaging in- 
to the total marketing 
structure earned John 
Morrell & Co., Chica- 
go, the Package De- 
signers Council’s “in- 
dustry award” at a 
presentation program 
held recently in the 
Walton Room of the 
Drake Hotel, Chicago. 
Karl Fink, immedi- 
ate past president of 
the P.D.C., made the 
award, stressing: “Two 
years ago, the Council 
inaugurated the indus- 
try award ... fora fine 
client - designer rela- 
tionship, resulting in 
noteworthy packaging 
design. Since P.D.C. 
feels favorably dis- 
posed toward all pro- 
fessional designers, it 
may be assumed that 
this is an award to our 
country’s best client.” 
In accepting the 
prism - shaped award, 
Morrell president W. 
W. McCallum said, 
“We feel that the out- 
come of our packaging 
redesign program has 
given us a distinctive 
product identification 
as compared with all 
other packaging in our 
industry and that in no 
way can the consumer 
be confused in her 
purchasing habits. We 
feel that the redesign 
of our packaging has 
been successful and 
has contributed mate- 
rially to the acceptance 
of Morrell products 
from coast to coast.” 
Immediately after 
the award presenta- 
tion, an outline of the 


AT LEFT, top to bottom, 
examples of award win- 
ning Morrell packages. 


development of the company’s pres- 
ent packaging program, launched 
originally in May, 1956, was pre- 
sented by Robert Sidney Dickens, 
president of Dickens, Inc., Chicago, 
Morrell’s design consultant firm. 

In discussing the philosophy. and 
working procedures behind the. total 
design program, Dickens pointed out 
that “although the wide scope of 
any packaging program makes its 
success or failure dependent on a 
great m-ny variables, one necessary 
ingredient can be contributed by. the 
client alone—complete and full co- 
operation with the designer. In the 
Mu.vell project, our organization 
was given a free hand, enabling us 
to explore every area with our final 
solution based on pertinent factual 
information and the skills we have 
as professional package designers.” 

One of the first recommendations 
by the Dickens’ staff called for an 
“in depth” survey of Morrell’s. vis- 
ual personality as it was being per- 
ceived in the marketplace. This type 
of study would define total competi- 
tion and ultimately show whether a 
partial or complete packaging design 
program would be needed. 

The initial step in the survey re- 
quired studying Morrell sales pat- 
terns and picking typical marketing 
areas from the study to afford a 
sampling in depth. Each area. then 
was broken down into the types of 
stores distributing Morrell products, 
choosing as many stores as would 
be necessary to furnish an accurate 
profile of the locale. With each area 
pinpointed, field men began visiting 
individual stores in a three-way 
visual check which finally involved 
traveling over 10,000 miles through 
22 states and 78 cities. 

First, a regular form was filled out 
listing the store name and location; 
type and extent of community 
served; location of departments to 
be studied (basically the fresh and 
canned meat sections); shelf and/or 
case set-up; notes on perimeter are- 
as which competed visually for the 
shoppers’ attention, and, finally, a 
measure of lighting conditions. 

Second, the report was document- 
ed by taking color slides of the de- 
partments concerned in the study 
and areas immediately adjacent to 
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them. Slides were shot from an av- 
erage height of 5 ft. 2 in. to dupli- 
cate as closely as possible the angle 
from which a shopper viewed prod- 
ucts. Both Morrell and competitive 
products were photographed as 
they appeared in the case or on the 
shelf with no alterations whatsoever. 
More than 1,000 photos were taken 
in this phase of the program. 
Third, after completing the writ- 
ten report and visual documentation, 
field men purchased samples of 
every existing competitive brand, 
working against a basic checklist to 
avoid duplications. In many instances 
these products were refrigerated and 
sent back to the studio by air freight. 





One field man utilized a uniquely- 
equipped Volkswagen Micro Bus, 
keeping packages at proper tempera- 








AS EASY AS... 


New York area. 


mestic meats. 


Just call or write for further information 


NEW YORK 
25 Broadway, N.Y. 4, N.Y. 
Phone: WHitehall 3-8280 
Teletype: N.Y. 1-2147 
m N.Y. 1-2195 





First WIth THE 
Best, AT THE RIGHT 


~— Cost 


WHAT 5(Q) YEARS OF FRIENDLY, TROUBLE-FREE 
BROKERS SERVICE CAN MEAN TO YOU... 


TODAY we solicit representation on an exclusive basis. We offer 
you a completely finished service all the way through. Many firms 
commission us to act as their branch house in the Metropolitan 


Through inspection, we protect both the buyer's and the seller's 
interests. If trouble should arise, we are right here on the spot to 
solve it for you in a friendly manner for all concerned. 


OUR STAFF OF 25 QUALIFIED MEMBERS, SPECIALISTS IN THEIR 
RESPECTIVE FIELDS, IS READY AT ALL TIMES TO WORK FOR YOU. 


We do a big Lard, Tallow and Grease Business, and our excellent 
Canned Meat Division handles many brands of imported and do- 


FREDRICK B. COOPER CO., INC. 


CHICAGO PHONE 


3 NEW JERSEY 

ENterprise 4911 $ 95 River St., Hoboken, NJ. 
$ Phone: OLdfield 9-0081 
6 Newark 
3 Phone: Mitchell 2-6444 
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MORRELL presi. 
dent W. W. Me} 
Callum (center}}_ 
accepts prisnr 
shaped awar 
from Karl Fi 
(right), immed 
ate past pre 
dent of Packag 
Designers Cow 
cil, while R.& 
Dickens, pres 
dent, Dicke 
Inc., looks 


tures with specially-installed re 
eration equipment. Over 600 pack 
ages, representing a complete ran 
from strong national competitors 
smaller local producers, were col 
lected by field men. 

Following the field program, @ 

material was brought back to ¢ 

Dickens design studio and corres 
lated. Reports were tabulated wit 

facts separated as they pertained | 

department locations, etc. ol 
slides were used to substantial 
written reports and projected ff 
study by designers as a means { 
revealing in-case stacking method 
use of colors by competition, et 
All of the 600 competitive packagi 
were mounted on 7-ft.-high bos 
with the total exhibit running 60 
on the entire length of Dicker 
third-floor design studio. 4 

Prototype refrigerated depa 
ments duplicating supermarket ce 
ditions were set up, with emphag 
on even the smallest details. A 
though the complete study did n 
reveal a 100 per cent detailed p 
ture, it gave an accurate sample 0 
the total range of competitive pack 
aging personalities and variable stor® 
conditions. E 

Two facts emerged from the study’ 
concerning “color sameness” and the” 
Morrell “heart” trademark. The field” 
work proved red and yellow wert 
dominant colors utilized in t 
products (with Morrell among thos¢ 
employing this color scheme), tend=’ 
ing to give a visual similarity 
many competitive brands. 4 

The survey also pointed out that © 
while the red heart had no special 
significance and had been badly 
abused in the past, it was a symbol 
used exclusively by Morrell and 
could be redeveloped into a focal 
point on future packages for the 
firm’s meat products. 

In the final phase of the design — 
program, Dickens designers chose | 
aqua blue for the background color. 
It was picked for its ability to en- © 
hance product appearance and be- — 
cause it was not used by any other | 
competitive firm. The heart was re- | 








better, longer-lasting color with CURJXAFOS? Formula 11-2 


FORMULA 11-2 CURAFOS pro- 
vides a more stable, brighter color 
and makes the preparation of uni- 
form pickles an easy task. 

Caking stopped ... FORMULA 
11-2 CURAFOS will positively not 
cake or harden in the bottom of the 
mixing tank, even if it is allowed 
to stand before agitation is applied. 


Waste is eliminated, and you get 
the full benefit from every ounce 
used. Thus uniformity is assured. 

Formula 11-2 goes into solution 
easier and faster, too. It is stable 
in solution, so that there is no set- 
tling out or after precipitation in the 
lines or in the pickle tank. 11-2 may 
be used with good results with salt 


DIVISION OF HAGAN CHEMICALS & CONTROLS, 


of any kind— even in pickles with 
a finished salometer reading of 100° 
or over. 

For full information on this im- 
proved product for all cured meats, 


_write or phone: 


CALG ON COMPANY 


HAGAN BUILDING, PITTSBURGH 30, PA. 


INC. 








The man 
from , 
International 
has the 


answer on 
brine distribution 272202 28 


recently, it was made separately at each point of use—a costly, time-consuming procedure. The man 
from International Salt Company was able to recommend a much more efficient method, utilizing a 
Sterling Lixate rock salt dissolver. In one automatic oreration, the Lixator* produces fully saturated, 
self-filtered, crystal-clear brine. By installing a suitable Lixator at one central point, brine is piped 
directly from this single source to al] points of use. Because no labor is involved in brine distribution, 
the savings are remarkable. Contact your man from International or our nearest district office: 
Boston, Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Phila- 
delphia, Pittsburgh, St. Louis. Or write direct to International Salt Company, Clarks Summit, Pa. 


Company 


INTERNATIONALS?=2226> SALT COMPANY 


“A STEP AHEAD IN SALT TECHNOLOGY” 
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lined but stylized for greater in- 
viduality, added impact and ready 
bcognition value. “Lipstick” red, a 
trong, “hot” color, was chosen for 
he heart in a shield effect, employ- 
ig a deep blue frame with white 
bparating the blue from the red. 
his gave a “bullseye” quality to the 
hield, emphasizing the heart and 
forrell name. 

Red was used sparingly in remain- 
hg surface graphics to keep the 





the new design was adapted not only 
to packaged items, but through all 
communicative devices under the 
firm’s corporate structure—letter- 
heads, shipping cases, trucks, re- 
frigerator cars and even company 
airplanes. 

While the major job has been ac- 
complished for the total Morrell line, 
Dickens, Inc., still serves as design 
consultant to assure that original 
concepts are applied to new products 


RE-DESIGN SURVEY collected more than 600 various package designs rep- 


esenting strong Morrell competitors and smaller local producers found in 
ompetition with Morrell products. Brands are mounted on 7-ft.-high boards, 


unning 60 ft. in length, in studio of Dickens, Inc., Morrell’s design consultant. 


heart at its full visual strength. Re- 
ults in tests for customer reaction 
evealed that housewife respondents 
iked the colors, feeling they gave 
food products “a clean, fresh and 
modern look.” 

| Dickens designers pointed out that 
Morrell, in its new design, would 
have clean, distinct standardization 
lo project a “family” concept despite 
the diversity of the line. With the 
approval of Morrell management, 


and to any material or technical 
changes inaugurated. Many problems 
today, however, can be _ handled 
within the company by a competent 
packaging department that has been 
organized with the help and advice 
of the Dickens staff. The group is 
headed by John Lowe, director of 
purchases and packaging. Graphic 
design is under Tom Schmit, and 
reproduction artwork is the respon- 
sibility of Arthur Johnson. 





Canners Convention Will 
Stress Research, Sales 


| Emphasis will be placed on re- 
search, sales and consumer accept- 
ance during the 1961 Canners Con- 
vention scheduled for January 22- 
25 in the Conrad Hilton Hotel, Chi- 
rago. The event is sponsored by the 
National Canners Association and 
the Canning Machinery and Sup- 
plies Association. 

A meeting on canned foods in nu- 
trition will feature a discussion by 
Dr. Charles G. King, director, The 
Nutrition Foundation, on “Modern 








Trends in the Nutritive Quality of 
Food Supplies Here and Abroad.” 

Dr. Emil N. Mrak, chancellor of 
the University of California, will ad- 
dress the nutrition meeting on the 
subject of “Foods and Chemicals,” 
and Dr. K. F. Meyer, a former di- 
rector at the University of Califor- 
nia, will talk on the subject of “Food 
Technology Throughout the World 
and Its Contribution.” 

At a marketing session, James 
Scully, Leo Nejelski & Co., market- 
ing research analysts, will present 
the first public report on a survey 
of the institutional market for 
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canned foods, a study conducted un- 
der the sponsorship of the NCA’s 
consumer and trade relations pro- 
gram. J. B. Weix, jr., chairman of 
the consumer and trade relations 
committee, will tell how canners 
should adjust their marketing prac- 
tices to take full advantage of the 
institutional market. 

Statistical quality control applica- 
tions in canning operations and new 
developments and concepts in qual- 
ity control techniques will be cov- 
ered at another session. The NCA 
research laboratories, in coopera- 
tion with the Canning Machinery 
and Supplies Association, are plan- 
ning a canned foods problems clinic 
stressing the importance of plant 
maintenance and sanitation. The 
pesticide problem will be discussed 
from the points of view of experi- 
ment stations and canners. 

A regular convention feature—the 
food editors conference—will be at- 
tended by the 1960 Mrs. America, 
who will report on the leading part 
played by canned foods in the reci- 
pes submitted by Mrs. America con- 
testants. NCA plans to present at- 
tendance prizes in the form of 
“canned money” at each of its pro- 
gram sessions. 

The convention format has been 
designed to leave the afternoon and 
evening hours free for traditional 
canner-broker-supplier meetings. 


Texas County Officials 


Learn Some Meat Facts 


A $26,000-a-year contract under 
which Louis L. Lampo Co., Houston, 
supplies meat for five Harris Coun- 
ty (Houston) institutions was rein- 
stated recently by the Harris 
County Commissioners Court at a 
hearing in which the firm was 
cleared of charges that it delivered 
bad meat to the County Psycho- 
pathic Ward last October 10. 

The contract was cancelled by the 
county after the ward superintend- 
ent complained about the meat. The 
firm, which is headed by Louis 
Lampo, appealed. 

A city inspector testified at the 
hearing that part of the heavy beef 
the ward superintendent complained 
of was not spoiled but was aged 
Prime beef of the type preferred 
by the better restaurants of Hous- 
ton. The inspector said he had seen 
some bad meat in the ward on Oc- 
tober 17 but could not say that it 
was bad when delivered. More than 
a dozen persons, including Jim 
Camp, executive director of the 
Texas Independent Meat Packers 
Association, testified to Lampo’s 


good reputation in the industry. 
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Cove labor, speed Aondling, enjoy Trouble-pwe sowren wttly 


GD ar.-sTeet s 


For new plant layouts or to modernize old, look 
to LeFiell for overhead track switches to handle 
any switching problem with superior performance. 
LeFiell makes switches on an entirely new princi- 
ple. LeFiell all-steel switches are designed to give 
smooth, positive operation whether automatic or 
by hand. There are models to fit either flat or round 


rails. The unique LeFiell design results in a tremen- 
dous saving in installation time — so great, in fact, 
that LeFiell switches frequently cost less installed 
than so-called ‘‘less expensive’’ switches. Select 
from various types to fit any track layout. Don’t buy 
any switch until you check the features of the finest 
— LeFiell. Write today for full information. 


AUTOMATIC — Entirely eliminates 
manual operation in gathering to com- 
mon headrail. Approaching load actu- 
ates proper rail into position. No levers 
to pull, no stopping, no dropped loads. 


GEAR-OPERATED — Trouble-free and 
rugged. Switch is always fully closed 
or fully opened. Safety stop moves into 
place on one track as the other is 
opened, preventing dropped loads. 


THREE-THROW — Completely auto- 
matic when trolley approaches from 
any of three branch lines. Three-posi- 
tion operation handle directs traffic to 
ony branch line. No dropped loads. 


fe emo LeErrcit ALL-STEEL SWITCH 


AUTOMATIC with direction selec- 
for — Handles back-switching either 
to or from straight or curved track, 
depending on position of lever, with- 
out necessitating manual switching. 


GEAR-OPERATED for drop-finger 
conveyor system — Built with ex- 
tended heavy steel yoke which ade- 
quately clears conveyor chain and 
holds switch in permanent alignment. 


AUTOMATIC CUT-THRU — For tracks 
at right angles. No operating handle. 


No safety stops necessary with exclu- 


sive new LeFiell design. Completely 
tomatic. Easy installati 
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AUTOMATIC for drop-finger con- 
veyor system—No more hand switch- 
ing, all switching time saved, no delay 
in feeding conveyor. Mechanism above 
conveyor chain — no jamming. 


GEAR-OPERATED BLEEDING RAIL 
— Same patented advantages as Le- 
Fiell Gear-Operated Switch. Made of 
heavier construction for use with 1/.” 


or 4%" x 3” rail and 14” hangers. 





ROUND RAIL - All-steel, all-welded. 
Permanent alignment because point is 
firmly held by heavy steel yoke. Works. 
well with pipe rail or cold rolled steel. 
Same features as Gear-Operated- 


T'S THE FINES: 











ne 
ch- 
jay 
ve 








Features that make 
LeFIELL Switches 

the best and most 
efficient you can buy 


@ PRE-BUILT TO FIT. 
No curves to bend, no fitting required, 
no holes to line up, no corner blocks 
needed. 


e@ PERMANENT ALIGNMENT. 
Exclusive heavy steel yoke holds point in 
rigid alignment vertically and horizon- 
tally. Nothing can break or get out of 
line. 


@ ALL-STEEL CONSTRUCTION. 
LeFiell switches never break or require 
maintenance. Made of tough, long-last- 
ing steel, they are ‘‘good for the life of 
the track system."’ 


@ EASY INSTALLATION. 


@ You can actually save 75% installation 


time with LeFiell switches because only 
simple cutting of track ends is necessary. 
Three track hangers support switch and 
ends of track bolted into permanent 
alignment. 
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SWITCH WITH REMOTE CONTROL 
MECHANISM -— Has air-operated cyl- 
inder controlled by push-pull button 
mounted in any convenient place. 
Bleéding rail and other LeFiell switches 
can be supplied with this remote con- 
trol feature. Electrical control also 
available. 


L Forged Steel 

r Track Hangers 

Sturdy single heel-type, made of Y," 
x 2%)" steel. Stocked in 9”, 10%”, 
11" and 12” sizes. Slotted hole di- 
rectly above track for bolting to 
beam, and three %” holes for mount- 
tng track. Also available for flat and 
round bleeding rails. A better hanger 
at a better price. 
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Warned that too many cooks on the 
meat promotion front may spoil the 
big picture, the 
National Live 
Stock and Meat 
Board has initi- 
ated a study on 
the role of edu- 
cation, promo- 
tion and adver- 
tising in assuring 
continued im- 
provement of the 
public image of 
meat as a food 
and in assuring the continuation of 
the present upward movement of per 
capita meat consumption. The study 
was recommended by a special ad- 
visory committee, which sees self- 
financed promotion endangered by 
fragmentation of efforts. 

Dr. Herrell DeGraff, Babcock pro- 
fessor of food economics, Cornell 
University, Ithaca, N. Y., has charge 
of the study. The Meat Board has 
provided funds for the study, and 
Dr. DeGraff has been given authority 
to consult with and engage other 
competent research scientists in com- 
piling an analysis of the entire meat 
promotion, education and advertis- 
ing picture. 

The study group will present rec- 
ommendations before December 31, 
1961, on the most effective means of 
coordinating promotion programs for 
all species of meat. The recom- 
mendations will take into consider- 
ation the rapid changes that are 
taking place and will continue to 
take place in the production, proc- 
essing, marketing and consumption 
of food products. 

The advisory committee made its 
recommendations in a six-point re- 
port presented to the Meat Board’s 
program and policy study committee 
last month and then approved by the 
board of directors. 

The advisory committee was con- 
tinued and, together with the pro- 
gram and policy committee, will con- 
sult with Dr. DeGraff and his group 
in identifying the problems facing 
the livestock and meat industry and 
in outlining a research procedure for 
seeking solutions. Dr. DeGraff’s re- 
search study group also will consult 
with other agencies which are in- 
terested in increasing the consump- 
tion of meat. 

The advisory committee is made 
up of Earl Butz, dean of agriculture, 
Purdue University; J. Earl Coke, 
vice president, Bank of America, 





DR. DE GRAFF 
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San Francisco; Homer Davison, 


DeGraff to Head Meat Board Study of 
Role of Promotion in ‘Selling All Meats 


president, American Meat Institute; 
Charles Hobbs, head, department of 
animal husbandry, University of 
Tennessee; Don Parsons, executive 
director, Super Market Institute, and 
Dr. DeGraff. John M. Marble, Car- 
mel Valley, Cal., is chairman of the 
Board’s program and policy study 
committee, which is made up of 
seven members of the directorate 
of the Meat Board. One of the mem- 
bers of the group is P. E. Petty, who 
is vice president of Swift & Com- 
pany, Chicago. 

Pointing out that the Meat Board 
“has made a substantial contribution 
to the whole livestock and meat in- 
dustry” for more than a third of a 
century, the report of the advisory 
committee concluded: 

1.) Any recommended changes in 
organization or practices involving 
meat promotion must give top priori- 
ty to the needs of the entire live- 
stock and meat industry. 

2.) Improved coordination is need- 
ed among the several promotional 
and educational programs currently 
underway or proposed. “Overhead 
costs become excessive where there 
is needless duplication of programs,” 
the committee noted. “Self-financing 
becomes difficult when two or more 
deductions are made on the same 
animal in the same market.” 

3.) Fundamental producer interest 
in a growing program of meat pro- 
motion should be cultivated at the 
state and regional levels. A carefully 
coordinated program should be fi- 
nanced on a voluntary basis, and it 
should be managed independent of 
the government. 

4.) The National Live Stock and 
Meat Board should inaugurate a 
study on the role of education, pro- 
motion and advertising and seek the 
cooperation, in carrying out the 
study, of other agencies also inter- 
ested in increasing the consumption 
of meat and meat products. 

5.) The study should be done by a 
team of competent research scien- 
tists, working with the advisory 
committee to outline a research pro- 
cedure for seeking solutions to pro- 
motion problems facing the live- 
stock and meat industry. 

6.) The report on the study should 
- be submitted before December 31, 
1961. In presenting this point, the 
advisory committee emphasized: 
“Time is of the essence in order to 
prevent further fragmentation of 
promotion efforts for meat and meat 
products and to keep the entire pro- 
motional effort in private hands.” 
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For safety’s sake: 
WIREBOUNDS | 





Natural “handle” provides easy, safe grab 
Wet or dry, wirebounds don’t slip or slide 


“‘A meat container that is easy to grab and hang onto has a better chance 
of arriving undamaged than a slippery or smooth container which offers no 
grabbing or holding surface,’’* is a truism among material handling men. 


Wirebounds’ strength and stackability withstand the rigors of con- 
veyorized handling and lift truck moving and stacking. They stack 
straight and solid . . . won’t collapse or fall under stress wet or dry, and 
they don’t tip or slide. End cleats provide a natural and safe “handle” 
for manual handling. 


Wirebounds also provide packing economy; easy to open and close for 
inspection. Built-in ventilation of wirebounds means meat arrives in the 
most salable condition. To get it there right, pack in Wirebounds. 


*Name on request. 


FREE guide to packing meat ° 





A 12-page illustrated brochure 
gives the facts about Wirebounds 
for packing and shipping meats. 
Performance chart helps you 
determine the most practical, 
efficient type for your operation. 
Send for it today. 












IREBOUND BOX 
Manufacturers Association 
222 W. Adams Street, Chicago 6, Dept. NP-120 
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Salt Lake City Will Be 


Beef Capital Next Month 

More than 2,500 ranch families wil] |) 
gather in Salt Lake City, Utah : 
during the period of January 4) 
through February 3 in one of the! 
greatest concentrations of beef im 
dustry meetings in history, am 
nounced C. W. McMillan, executive, 
vice president of the American Naw 
tional Cattlemen’s Association. — 

The 64th annual convention of the f 
American National is set for Janu | 
ary 25-28. Preceding the cattlemen’ ~ 
convention will be a mecting of the © 
National Beef Council on January 24 
Meeting in conjunction with the cat. ” 
tlemen’s convention will be the 
American National CowBelles, serye © 
ice and social organization of ranch 
women, and the Junior American | 
National Cattlemen’s Association © 
Beginning January 29 and contin , 
ing through February 3 will be sey. 
eral conferences in connection with 
the annual convention of the Amer- © 
ican Society of Range Management | 

Many stockmen will precede their § 
Salt Lake City trip with participa. | 
tion in the National Western Stock | 
Show in Denver, January 13-21, and 7 
in the annual convention of the Na- | 
tional Wool Growers’ Association, | 
also in Denver, January 22-24. Oth- / 
ers will go directly from Utah to the 
Southwestern Exposition and Fat 
Stock Show in Fort Worth, Tex, 
January 27-February 5. 

















































































Oregon Agency to Propose _ 
Bigger Inspection Budget 


The Oregon State Department of | 
Agriculture will propose a meat in- 
spection budget of $1,077,202 for the 
1961-63 biennium beginning next © 
July 1. The amount, an increase of 
about 18 per cent over the current 
biennium, would include 80 per cent | 
paid out of state funds and the bal- 
ance to be paid by the state-inspect- 
ed packers. 

Dr. M. L. Houston, state meat in- | 
spection supervisor, told a meeting | 
of department officials and packers 
that 101 plants now are under state 
inspection and they account for more 
than half the total slaughter in Ore- 
gon. The proposed budget increase 
takes into consideration the expan- 
sion of the program, he explained, | 
adding that 88 per cent of the total 
cost is in salaries and wages paid to | 
inspection personnel. i 

Packers protested a proposal that 
would raise overtime inspection cost " 
to $4.50 an hour, and the department | 
officials agreed to restudy the mat- | 
ter before making a final decision 
on overtime rates. 
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The proven Hobart principle of grinding leaves all the quality in the 





meat. High-speed conveying with clean-cutting action eliminates 


pressure, crushing and mashing...retains all the rich color and juices 


in the meat for maximum maintenance of bloom, longer “shelf” life. 


Safety is another prime factor of these 
Hobart grinders—special interlocks 
are designed to give maximum pro- 
tection in operation and cleanup. 
Standard high-back stainless steel 
pan permits easy loading of meat 
without spillage. Design permits easy 
access to parts for easy cleaning— 
cylinder can be cleaned without re- 
moving it from the machine. Avail- 
able in durable stainless steel or 
baked enamel housing. For informa- 
tion on these or other Hobart meat 
gtinders, the most complete line 
available, write: The Hobart Mfg. 
Co., Dept. 213, Troy, Ohio. 








10 h. p. Model 4056 has fresh meat capacity 
of 7500 Ib./hr. of beef, first cutting with 4%” 
plate... . 5000 Ib./hr., second cutting with 4%” 
plate...9000 Ib./hr. of pork with %” plate. Model 
4056 is the ideal grinder for all high-volume 
processors. 


& HOBART macni 





Nationwide Factory-Trained Sales and Service 


nes 


A Complete Line by the World’s Oldest and Largest Manufacturer of Food Store, Packing Plant, Kitchen and Dishwashing Machines 
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5 h.p. Model 4046 (with No. 46 chopping end) 

has fresh meat capacity of 3600 Ib./hr. of beef, 

first cutting with 4%” plate...or 1800 Ib./hr. on 

second cutting with 4%” plate. With No. 52 chop- 

ping end; 4%" plate, capacity is 4500 Ib./hr. first 
_ Cutting; 4200 Ib./hr., second cutting. 


over 200 offices 






































| Three Meat Packages 
Win Contest Awards 


HREE meat packages won a total of six 
awards in the 1960 National Flexible Pack- 
aging Association contest. Open to all member 
converters of flexible films and foils, the an- 
nual contest is designed to spotlight the best 


in economical flexible packaging. Two of the 
prize-winning packages (top and left) were entered by Milprint, Inc., Mil- 
waukee, while the third was entered by Printon Corp., New York City. 

The new foil combination package with four different faces produced by 
Milprint for smoked sliced beef of Hygrade Food Products Corp., Detroit, 
won two top awards in the contest. The pouches have a transparent back for 
product inspection; the four faces show different serving suggestions in 
color. The Milprint-produced boilable pouch for franks and barbecue sauce 
of Swift & Company, Chicago, won two achievement awards. The package 
is said to overcome the difficulties experienced by boilable pouches a few 
years ago. Neat and convenient, the largely-transparent pouch protects the 
franks while allowing for product inspection. 

The Printon entry took a first prize and a top achievement award in the 
competition. Produced for Linthorst brand liverwurst of a European packer, 
the double-thick Saran Wrap sausage package has printing locked between 
the two plies of film. Shelf life of the product reportedly has been increased 
more than four times by the new package, which is said to lock out odors, 
oxygen and dry or moisture-laden air with their deteriorating effects. 





Institutional Meat Buying 
Specs Revised by USDA 

The U. S. Department of Agricul- 
ture has issued five revised publica- 
tions dealing with institutional meat 
purchase specifications for use in 
connection with the acceptance serv- 
ice conducted by the USDA meat 
grading service. 

The publications are: “Institu- 
tional Meat Purchase Specifications 
—General Requirements for Use Un- 
der USDA Acceptance Service;” 
“Institutional Meat Purchase Speci- 
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fications for Fresh Beef—Series 
100;” “Institutional Meat Purchase 
Specifications for Fresh Lamb and 
Mutton—Series 200;” “Institutional 
Meat Purchase Specifications for 
Fresh Veal and Calf—Series 300,” 
and “Institutional Meat Purchase 
Specifications for Fresh Pork—Se- 
ries 400.” 

The pamphlets are for sale through 
the Superintendent of Documents, 
Government Printing Office, Wash- 
ington 25, D. C., at 5¢ each, except 
for the one dealing with fresh beef, 
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which is 15¢, The specifications and ~ 
general requirements for use were — 
issued first in August, 1959. The re. © 
vised editions contain changes sug. © 
gested by meat suppliers, institu. — 
tional meat buyers and others who _ 
during the past year, found theg | 
revisions necessary for the practical ” 
application of the specifications.  ~ 













Danish Product Not Being 


‘Dumped’ Here—tTreasury | 


“Plumrose” deviled ham from) 
Denmark is not being, nor likely t) ~ 
be, sold at less than fair value within © 
the meaning of the Antidumping Aet ~ 
of 1921, as was alleged in a complaint 
received by the U. S. Treasury De- 
partment, Acting Secretary of the © 
Treasury A. Gilmore Flues said in © 
a determination published in the — 
Federal Register of November 26. — 

“Sales for exportation to they 
United States are confined to the® 
manufacturer’s wholly-owned sub- © 
sidiary,” according to the statement 
of reasons for the determination. ” 
“The merchandise is not sold for 
home consumption in Denmark ex- 
cept in insignificant quantities. Ac- — 
cordingly, for fair value purposes | 
exporter’s sales price was compared | 
with the weighted-average price for | 
exportation to countries other the 
the United States. u 
“In calculating exporter’s sales i 
price, deductions were made for i 
ocean freight, insurance, duty, brok- | 
erage, loading, trucking, handling © 
storage and promotional allowance. 
In computing the weighted-average 7 
price for exportation to countries 7 
other than the United States, de- 7 
ductions were made for promotional 
costs and, where incurred, for col- f 
lection costs and bad debt losses | 

“The comparison disclosed that © 
there had been sales in the United 9 
States at less than the weighted- | 
average third country price prior t | 
January 1, 1960. Due to a substantial | 
adjustment in pricing, particularly | 
with respect to sales in the United¥ 
States, there have been no sales it | 
the United States at less than the | 
weighted-average third county | 
price since that date. Assurance has | 
been given that there will be no re- | 
sumption of sales in the United 
States at less than such price.” 

































Lamb Research Needs Told 

Studies to determine consumer ( 
preferences for lamb quality, espe | 
cially as they apply to such factors 
as maturity, degree and kind of fin- 
ish, and meat. color, have been ret-™ 
ommended by the Sheep and Wodl 
Research and Marketing Advisoly 
Committee of the U. S. Department | 
of Agriculture. 
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Mepaco No. 108 Dual Loaf 
Mold Stuffing Device controls 
uniformity automatically. It is 


Mepaco No. 121 Dual Loaf 
Mold Unloader is recommended 
for large volume and high speed 
operation. 
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hydraulic retarder. 
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Mepaco Dual Loaf Mold has a 
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andling, | spring tension cover which com- T : ; 

ywanee. pensates for expansion and con- he Mepaco Dual Loaf Mold, used with appropriate Mepaco 
rage | traction duri king. : ‘ ae A 

a nd P| On eee en equipment, yields a meat loaf which is square, firm and metic- 

a ; ; ae 

es, de- F Mepaco No. 406 Dual Mold ulously uniform . . . ideal for ultra-modern, high-speed slicing 

notional | Cooking Rack travels by over- ‘ : 

for col | head rail into the cooker. and vacuum wrapping machines. 
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United | You get exactly the size you preselect on every loaf, 24” 

ee or 27” long; and in sizes: 3%” x 376”; 4” x 4”; 444" x 442”, 

a Each loaf is consistent with each other loaf. This uniform tex- 

1c . 

United ture makes frequent check weighing unnecessary. The square 

sales in : , ; : 

han the ends require no trimming. Handling two molds as one saves 

hice labor. Mepaco exclusive dual construction prevents mold from 

e be fod losing its shape or becoming oval. The design allows complete 
ni : 

ne.” and even circulation around the mold; and this results in uni- 
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is Told ON oasis sane form cooking and less cooking time. 
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yo molds in a horizontal position. 
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TOLEDO SCALES that |PRINT 
Complete Weight Records 











fo.ene 
PRINT WEIGH 





. « . THE ANSWER to prevent 


“guesswork” and errors in cost control! 






































Human errors in reading, remembering and 
recording weights are eliminated with Toledo 
Printweigh ‘400” Scales. They’re the surest 
way to satisfy your requirements for weight 
records that are complete and indisputable. 

Weights are printed in full figures, even 
: 4 Pe when unit weights are used. Choice of printing 

ere on 8%” x 11” forms, or on tickets; also on 
BENCH SCALE porTABLEscaLe | strips. Weight data may be transmitted 
electrically for recording on remote adding or 
other office machines. ‘Memory’ feature 
available for printing weight data, even after 
load is removed. 


Toledo Printweigh ‘400’ Scales give new 
flexibility and efficiency in weighing . . . to 
cut costs, guard quality, prevent profit-steal- 
ing weighing errors. Ask your Toledo repre- 
sentative for the full story on Printweigh 
Tle Pantwigh Seis areas: | Scales, or WRITE TODAY FOR BUL- 
mpeg eeriecsen | LETIN 2017, TOLEDO SCALE. Division 

iti iMlustra o 12, Ohio 
= inate weap coma si — Scale he ey emery Windsor, Ont.) 




















““MISFIT’’ SCALES MULTIPLY COSTS 


Scales can become ‘‘misfits” as a result of changes in plant layout, materials 
handling, inventory controls, value or quantity of materials weighed. If this has 
happened in your plant, the results can be costly. For example: weighing errors, 
production bottlenecks, materials handling inefficiencies. Be sure your scales 
are adequate for the job. Ask your Toledo representative about a scale adequacy 
check in your plant, or send for the Toledo Weight Fact Kit. 


® ® 
TOLEDO? 2825! ems 
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Seybolt: Small Business 
Can Live in World Market 


Small business will “risk and 
dare” in the world market just as it 
has to at home, given an interna- | 
tional climate favorable to free en- | 
terprise, George C. Seybolt, presi- 
dent of Wm. Underwood Co., Water- 
town, Mass., told the 32nd Boston 
Conference on Distribution recently, 7 

(Underwood is America’s oldest 
canner and the possessor of the na-= 
tion’s oldest food trademark, the red © 
devil, which appears on its deviled | 
ham and other canned products.) 

Drawing upon the firm’s back. 
ground of 140 years in international | 
trade, Seybolt listed several prin- — 
cipal conditions favoring the suc. | 
cess of small business competition — 
in today’s world market. The basic © 
advantage is in people, he asserted, | 
pointing out that in small business 
decisions are made not by commit- 
tees but by one man, with all-success | 
or all-failure riding on his judgment, | 

Second in importance is the great- | 
er flexibility and freedom of action 
in small business. With its concen- 
trated line of products and the free- 
dom to make decisions quickly, a 
small business can move rapidly in 
establishing new markets overseas, 

Seybolt pointed out that there is 
a psychological kinship between U.S, 
small business and smaller develop- 
ing nations—a common struggle 
against odds. He stated that in such 
smaller countries, small business is 
willing to invest funds and energies 
in opportunities that would not be 
attractive to big business. 

Nevertheless, there are substan- 
tial odds against the survival of 
small business in the world market, 
according to the Underwood presi- 
dent. Big-company competition from 
the U.S. is the first obstacle. 

Another problem he cited involves 
the competitor from overseas who 
“can make mince meat of your mar- 
ket” through low labor and trans- 
portation costs. The competitor with- 
in the market also has advantages 
of national pride and tariffs. 

Seybolt warned there is “no mag- 
ic distribution plan” which will work 
in all nations. To be successful, busi- 
ness must recognize that while fun- | 
damental concepts may be the same, 
different distribution plans must be 
prepared for each country. 

Addressing representatives of 26 
nations in the audience, Seybolt de- 
clared that U.S. small business can 
give concentrated attention to de- 
veloping individual overseas mar- 
kets; that it can establish operating 
subsidiaries for promising markets, 
and can offer product creativity. 



















os 









cess | 
ent, 
eat- 


Sim strongest, 
clearest 


contour 
B bag film 
sam ever made 


) resi- 
from 


olves 
who 


mar- 
rans- 4 





tage | New heat-shrinkable DU PONT MYLAR? 


work 
busi- | 
> ies Here at last is a smoked meat package 
game, that is 100% clear . . . that shows shop- 
ust be pers every last bit of appetite appeal. 
Sodon’t be surprised if your sales go up 
of 26 when you use new contour bags of heat- 
it de- | shrinkable “Mylar”’* polyester film. 
SS pe ma And these super-tough contour bags 
gi | Protect smoked meat goodness and ap- 
aie | - from you to the consumer’s table. 
arkets, vine unlike other heat-shrinkable films, 
ity. Mylar” is virtually tear- and puncture- 
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resistant . . . even with roughest han- 
dling . . . even after constant exposure 
to freezer temperatures. 

Talk about color impact! Sharp, bril- 
liant printing will make your brand 
name a standout at point of purchase. 
For more information on contour bags 
of heat-shrinkable ‘“‘Mylar’’, write E. I. 
du Pont de Nemours & Co. (Inc.), Con- 
verter Sales, Film Dept., Wilmington 
98, Delaware. 


ma- | gives powerful extra sales appeal to your smoked meats 


** Mylar” is Du Pont’s registered trademark 
for its polyester film. Du Pont manufactures 
“ Mylar”’—not contour bags. 


AG6.u.s PaT.Ore 
Better Things for Better Living 
. . . through Chemistry 
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for low-cost, 
easy-to-handle 
color protection... . 


This dog’s best 
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...Pfizer bulkl 


Franks or bologna, hams or bacon, whatever _ sprayed on pre-sliced ham and bacon, addel | suit 
your processed meat products, they can beef- _ to the pump pickle for hams, or to the curing | equ 
ficiently and inexpensively protected against _ pickle for corned beef, will assure you of@ ove 
colorfading with PfizerbulkErythorbicAcid. meat product that will retain its originaleye) 1 

Just a few ounces of Erythorbic Acid or appeal and sales-appeal. mM 
Sodium Erythorbate, added during the chop And Pfizer Erythorbic Acid is sold in low | Sod: 


for franks, bolognas and luncheon meats, cost, easy-to-handle bulk form, especially | | Inat 
| 
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added Suited to modern, high speed processing cal Bulletin 100—Pfizer Products for the 
curing | equipment. Saves you time, saves youmoney Meat Industry. 


ou of 2 Over other forms. 
F T r ; Silas tha thin Quality Ingredients for 
val eye 0 protect that just-processed color in ‘itvveniiie’ the Food Industry 
ur meats use Pfizer Erythorbic Acid or ari aenmaitl 
in low” Sodium Erythorbate. For additional infor- Chas. Pfizerg Co. , Inc. ,Chemical Sales Div..630 Flushing Ave.. Bklyn.6,N.Y. 
*olly | ‘ 3 ‘ ‘ Branch Offices: Clifton, N.J.; Chicago, Ill.;San Francisco, Cal.; 
ecially mation and technical data write for Techni- Vernon, Cal.; Atlanta, Ga.; Dallas, Tex.; Montreal, Can. 
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LI ¥o skinless wieners 
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4 2’ x 6’ of Floor Contained d 
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LINKER MACHINES. INC. ~‘sste'sic. 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
39 DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe, Great Britain and North Africe 
SEFFELAAR & LOOYEN, 9@ Waldeck Pyrmentkade, The Hague, Holland. Telephone 392268. 
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Truck Talk 


By CHET CUNNINGHAM. 























Hormel & Co., Austin, Minn., 
attained an industry first re- 
cently when it launched its second 
installation of pre-loaded reefer con- 
» tainers for delivery of meat. 
These reefer containers are loaded 
according to individual customer or- 
ders in the sequence of deliveries 
to be made at the distribution point. 
Then they are trucked, up to three 
at a time, by over-the-road tractor- 
9 trailers to the point of delivery. 

At the city of delivery the stilts 
on each of the four corners of the 
containers come down hydraulically 
and the containers are lifted off the 
trailers. The trailers then are pulled 
out from under them. 

Afterward, a truck in the GMC 
+ 3500 class backs in under one of the 
§ containers, lowers it hydraulically 
onto its chassis, locks it on and 
makes the deliveries. 
The recent installation of this 
' service has been between Los An- 
' geles and San Diego—about 125 
' miles. The first such delivery plan 
} was used by the company between 
Austin and Minneapolis (see THE 
NaTIonAL PROvIsIONER, September 
12, 1959, page 29). 

Hormel says this system results 
in more rapid delivery of meat from 
the distribution point to the re- 
tailer. It also helps to keep the prod- 
uct fresher. In addition, this type of 
loading relieves the wholesaler of 
the loading operation and prevents 
mishandling of products. 

The orders are phoned in during 

$r@ the late afternoon or evening. They 
are made up and loaded that same 
night and are ready for an early 
pickup the following morning. 

The stilts which raise, support and 
lower the containers are concealed 
in pockets on the exterior of the 
containers. 


5 TT packinghouse of Geo. A. 
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Three times as many retreaded 
truck tires are on the road today 

| than in 1949, according to the Tire 
; Dealers and Retreaders Association. 
payee probably have some on your 


trucks right now. 

Here are some tips from the tire 
experts about what to look for in 
Tecaps and what to watch for when 
you check your tires for recapping. 





10, 1960 





Don’t accept retreads if they have 
any of the following faults: 

1) Poor molding. With this defect, 
the tread looks out of focus. The 
tread edges are not sharp, defined or 
even and some tread areas may be 
missing. This usually is due to an 
insufficient amount of tread rubber 
being used. The rubber never fills 
the tire mold completely, so it can’t 
produce a good tread. The cause also 
may be dirt or moisture in the mold 
—a sure sign of a careless operation. 

2) Groove cracking. This defect 
may not show up until after infla- 
tion. Then cracks show at the base 
of the tread grooves. As with poor 
molding, this fault usually is due to 
an insufficient amount of tread rub- 
ber. The tire also may have been 
buffed insufficiently. If any of the 
old tread pattern remains, it will 
cause trouble. Insist that your re- 
capper follow a minimum under- 
tread thickness for your size of tire. 

3) Tread tearing. Here, the tread 
has been well formed but sharp 
edges and corners have been torn 
off when the mold was withdrawn. 
Opening the mold too fast will tear 
the tread, as will sticking of the 
mold due to dirt in it or poor lubri- 
cation of the mold. 

4) Radial cracks. These are long 
cracks from the sidewall toward the 
tread and almost always are a sign 
of a shoddy recapping outfit. Usually 
the sidewall pattern has not been 





TRACTOR-TRAILER combination of Geo. A. Hormel & Co. hauls three pre-loaded 


buffed away completely and this sets 
up high stress areas in the new rub- 
ber (where they should not be). The 
cracks allow moisture to enter, re- 
sulting in eventual tread separation. 

What type of used tire from your 
trucks will make a good rétread? 
The answer: Tires without any 
bruises, cuts or fabric breaks and 
with just a shade of tread remaining 
on them. 

Do not try to retread tires with 
these four faults: 

1) Old age sidewall checking. 
This defect is caused by oxidation 
and simple tire age. Cracks ex- 
tending into the upper sidewall be- 
come almost impossible to buff out. 
Cracks make room for moisture to 
seep in, resulting in eventual tread 
separation. 

2) Interior fabric failure. This 
fault usually shows up as tears in the 
surface of the tire interior where 
cords have broken because of stone 
breaks or puncture problems. A 
greatly weakened tire results. The 
tire can be saved with a section 
repair, but the Tire Retreading In- 
stitute advises against it. 

3) Loose cords. When loose cords 
are seen on the inside walls of your 
tire, it indicates that the tire has 
been run underinflated or when flat. 
The casing is weakened because 
these cords have been over-flexed; 
the bond between the cord and rub- 
ber has been ruined. Since the life 


HORMEL 


reefer van bodies to distributor points. After load is raised from vehicle, it 
drives out from under containers and they are picked up by local trucks. 
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Portable Schermer Hog Lift and 
Humane Stunner 


The portable Schermer Hog Lift, in com- 
bination with the Schermer Stunner, is the 
most economical, humane slaughtering de- 
vice in the industry! 

Hog enters lift and then his forelegs auto- 
matically operate a spring that causes the 
bottom to drop. Now the hog is in a firmly 
wedged position and cannot move. 

After the hog is stunned with either one of 
the Schermer Humane Stunners, the lift is 
tilted by operating a side lever, and the hog 
is ejected on to the floor or a conveyor sys- 
tem. Lift and hinged bottom then automati- 
cally return to original position. 

OVER 200 HOGS PER HOUR CAPACITY. 


NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 





ONLY SCHERMER manufactures a complete line of mechani- \ 
cal and electrical humane stunning devices i 
FOR STEERS, of specialized design for every purpose. 


COWS, BULLS, HOGS use genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with or 
FOR CALVES, without long handle (see right) 
SHEEP AND HOGS use the new Schermer humane Knocker with 
a captive mushroom head. Stuns instantly 
without penetrating the skull. 


Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


= ; ; et. @ ae Telephone LExington 2-9834 
pink..plump 
fppenause SL lon 


MAYER’S 


PORK i 
SAUSAGE i 


SEASONINGS 




















Voi6 beh outhcwekhscoeu 
Available in a variety of 
formulations . . . in regular 
strength, light sage, no sage 
er southern style. In natural 
spice, semi-soluble or 
completely soluble types. 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois—Plant: 6819 South Ashland Avenve 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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of this tire is limited anyway, why 
waste a recap on it? 

4) Bead problems. One of these 
involves fabric injury near the bead, 
No amount of recapping can help 
save this tire. 

Other faults that make _ tires 
worthless as recaps include ply sep- 
aration and tread separation. 

The rapid growth of the recapping 
industry has left the door open to a 
few “get-rich-quick” artists who 
often do just that. Be sure your re- 
capper is reputable and _ reliable. 
Most are honest, hard-working busi- 
nessmen. Take your business to 
them. Recapping is one of the best 
ways to reduce your tire costs. 

Be sure of your recaps. If you get 
a bad one, you might not know it 
until the tread is scattered along the 
highway. Then it is a little too late. 


Have you considered liquid petro- 
leum (LP) gas for your truck fleet? 
Whether you drive over the road, 
door to door or off road, you should 
look into the possibilities of LP gas 
conversion. 

A case history: A ready-mix op- 
erator in Norfolk, Va., has converted 
his 200-gasoline-truck mixer fleet to 
LP gas. The firm claims that it saves 
$450 a year per truck. Remember, 
each of these trucks has two engines, 
one for motive power and one 60- 
hp. engine which is employed to 
turn the mixer. 

Detailed cost records show these 
results: Fuel consumption remains 
the same. But fuel costs have 
dropped 40 per cent. Oil consumption 
has dropped 90 per cent. Oil filters 
last 10 times as long. Spark plugs 
and points last three times longer. 
And engine life has increased at least 
20 to 30 per cent. 

Here’s how the savings figures 
were tallied: Lubricating oil went 
from 60 to 6 gal. a year, with oil 
good for more than 10,000 miles be- _ 
fore change. That saves $41 a truck #4 
per year. Oil filter changes dropped 
from 15 to 2 a year, a saving of 8 
per truck. Whereas the two engines 
used 36 plugs a year before, they 
now use 12 a year—a saving of $12.50 
a truck per year. 

The big saving is fuel: the opera- 
tor now saves $360 a truck per year 
because of the less expensive LP 
gas fuel. 

This doesn’t mark the end of sav- 
ings. The maintenance crew for 
trucks has been reduced by four em- 
ployes. This lopped about $18,000 me 
off the payroll. 

Added savings have resulted from 
engine life extension and even from 
some trucks that were used for one 
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TOWNSEND © __fomes A 
Model 


ADAPTABLE to a wide 


range of operations 


The Townsend Model 35A Pork-Cut 
Skinner is an all-around machine which 
lowers skinning costs, increases yield 
on all pork cuts — hams, picnics, bellies, 
shoulders, hocks, jowls, and backs. 

With the addition of any of the 
attachments described here, it can 
perform several operations in only one 
time through the machine. 


3 ATTACHMENTS: 


| Townsend Model 46A Ham Fatter 


This new improved model does an outstanding 
job of removing just the right amount of 
excess fat from a ham while it is being skinned. 
Prevents scored hams. Gives uniform bevelled 
collar line. Eliminates draw knife. Any small 
amount of finishing can be accomplished 

with a straight knife. 


Townsend Model 30A Automatic 
Feeder and Slasher 


Slashes jowls at the same time they are 

being skinned. Feeds cut automatically. Works 
equally well on fatbacks and plates which are 
to be processed into sausage or rendered. 


Townsend Model 38A Liver Loaf 
Fat Attachment 


While the fatback is being skinned, this 
attachment produces machine-cut fat of uniform 
thickness for covering liver loaf and various 
prepared meats. May be used in combination 
with the Townsend Model 30A Automatic 
Feeder and Slasher. 


Write for further information 








‘ D) xs ENGINEERING COMPANY 
2421 Hubbell Avenue, Des Moines, Iowa 
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or two years longer than normal. 
The conversions cost this company 
about $475 for each truck. Current 
savings have amortized this ex- 
pense over the first year. Could a 


liquid petroleum gas conversion offer 
savings in the operation of your fleet 
of packinghouse delivery vehicles? 
The preceding case history suggests 
that the idea should be examined. 





SANITATION and durability were prime requirements of two customized reef- 
ers built for Swift & Company recently by Brown Trailer division, Clark 
Equipment Co. of Michigan. Watertight unit shown may be steamed or hosed 
down without danger of moisture reaching insulation material. Inside sur- 
faces of standard aluminum-clad skin are spray-coated completely with 
special Swift rubber-resin adhesive. Interiors are lined throughout with extra- 
heavy-gauge anodized aluminum to resist corrosion. Floor is of aluminum 
extrusions corrugated to facilitate air circulation. Each unit has seven ano- 
dized-aluminum meat rails. The national packer is operating the special re- 
frigerated trailers out of its plant which is located in Evansville, Indiana. 


Maintenance Show to Hear 
Talk by Swift Engineer 


Harold A. Stevens, maintenance 
engineer, Swift & Company, Chi- 
cago, will discuss “Managerial Con- 
trols for Plant and Maintenance En- 
gineers” at the 1961 Plant Mainte- 
nance & Engineering Conference 
and Show, which will be held Jan- 
uary 23-26 in Chicago. 

Kenneth N. Banthin, supervisor of 
construction and maintenance, Vis- 
king Co., division of Union Carbide 
Corp., Chicago, will address the con- 
ference in connection with “New 
Materials and Products for Mainte- 
nance.” Matthew A. Simmerman, 
plant engineer, Merck & Co., Ine, 
Elkton, Va., is scheduled to speak 
on the subject of “Plant Engineering 
in the Small Plant.” 

Special “problem sessions” will be 
devoted to maintenance in food 
processing plants, research and de- 
velopment plants and other areas, 
Conference topics have been bal- 
anced to include both management 
and techniques of maintenance. 

Morning sessions of the confer- 
ence will take place at Chicago’s In- 
ternational Amphitheatre and eve- 
ning sessions at the Palmer House, 
The show and conference are pro- 
duced by Clapp & Poliak, Inc. 











GIVES YOU THE BEST FREEZING OP 


NIAGARA “no frost” 





4 


ERATION 


@ Saving labor in both operation and upkeep, “No-Frost” fully 
automatic refrigeration gives you always the full rated capacity of 
your plant. You get all the benefits of continuous production and 
your business makes money on lower volume. Preventing all ice 
or frost accumulation, “No-Frost” prevents waste of power. You 
cut out much expensive maintenance labor in the cold room. Your 
production and your quality both improve because “No-Frost” 
pulls the product core temperature down the quickest and holds 


it uniformly. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. NP 12, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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CITY PRODUCTS | 


NATIONWIDE 
REFRIGERATED WAREHOUSE 
OU MARION) bY 





CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
DECATUR, ILL. POLAR SERVICE 

GALVESTON, TEXAS GALVESTON ICE AND COLD STORAGE 
HORNELL, W. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG. 
KANSAS CITY, KANS. FEDERAL COLD STORAGE 


NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 


PHOENIX, ARIZONA 
CRYSTAL ICE & COLD STORAGE (Two Warehouses) 


PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 


SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two Warehouses) 


TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 
TULSA, OKLA. TULSA COLD STORAGE 








GENERAL OFFICES 
CITY PRODUCTS CORPORATION 


33. S$. Clark $f 


Chicago 3, | 

















makes 
seasoning © 


The ability to create and produce a 
seasoning to meet your exact needs, 
plus the assurance that it is in com- 
pliance with Food Additive Laws— 
IS A SCIENCE AT STANGE. 

The ability and versatility to 
produce seasonings such as Soluble, 
Liquid, 50-A Microground® and 
Ground for all types of finished prod- 
ucts IS A SCIENCE AT STANGE. 

The technical skill to control the 
flavor potency of each and every ship- 
ment to precise specifications—JS A 
SCIENCE AT STANGE. 

The talent to create . . . the skill to. 
produce . . . and the flexibility to fit 
your needs—-JS THE MOTTO AT 

STANGE ! 


WM. J. STANGE CO., Chicago 12, IIl., Paterson 4, N. J., Oakland 21, Calif.— Canada: Stange-Pemberton, Ltd., Toronto, Ont.—Mexico: Stange-Pesa, S. A., Mexico City 


50-A MICROGROUND SPICE® NDGA ANTIOXIDANT® GROUND SPICE 
CREAM OF SPICE SOLUBLE SEASONING® PEACOCK BRAND CERTIFIED FOOD COLOR® 
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THATS GOT 
The GOODS 


Basic Food Material has the 
seasonings that are tailored 
to suit your trade. We cus- 
tom blend all our seasonings 
to suit your requirements 
and specifications. 


Years of experience have 
given us a backlog of field 
tested recipes and sure fire 
merchandising techniques 
that mean more sales and 
profits for our many cus- 
tomers. Let us help you with 
your particular problems. 
Write, Wire, or phone us for 
more information. 


BASIC FOOD MATERIALS 


851 State Street 
_ VERMILION, OHIO 
Phone: WO 7-3121 


Good Seasoning 2 Baste 
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New York Group Presses 


For Adequate Inspection 

Pushing forward in its legislative 
campaign, the New York State Meat 
Packers Association is drafting a bill 
for a state-wide, state-paid manda- 
tory meat inspection program under 
a single agency. State Senate and 
Assembly members have assured the 
packers of their cooperation in help- 
ing to draft the bill and get it in- 
troduced in the next session of the 
legislature, association president Je- 
rome B. Harrison of C. A. Durr 
Packing Co. Inc., Utica, told 
NYSMPA members at the group’s 
first annual dinner-meeting in Uti- 
ca. The meeting attracted 130 mem- 
bers and guests. 

The state administration has de- 
cided not to sponsor such a bill at 
this time, Harrison reported, al- 
though the promise had been implied 
in a series of conferences the pack- 
ers had with a governor’s committee 
looking into the meat inspection sit- 
uation. The governor’s committee is 
headed by Dr. William Ronan, sec- 
retary to the governor, and admin- 
istration aide Milton Musicus. 

While agreeing on the need for a 
more uniform, comprehensive and 
equitable inspection law, the com- 
mittee told the packers in the latest 
conference on November 3 in Al- 
bany that the governor will in all 
likelihood not sponsor a bill now 
because it would involve asking 
the legislature for money, not in line 
with the governor’s current “econ- 
omy” philosophy, Harrison said. 
The packers, however, were advised 
by the committee to go ahead and 
draw up their own bill and the com- 
mittee agreed to consult with the 
packers on the completed measure. 

Musicus informed packers at the 
November 3 meeting that the state 
pays out approximately $220,000 in 
costs for the present “voluntary” 
Health Department inspection pro- 
gram, Harrison said. Another $260,- 
000 in inspection costs is shared by 
local health districts and the packers 
in varying proportions according to 
local agreements. Musicus claimed 
an additional $300,000 would be re- 
quired to extend inspection to a full 
state-wide basis. 

Judging from these figures, the 
total cost for an adequate, manda- 
tory inspection system would come 
to less than $800,000, Harrison re- 
ported, emphasizing that this would 
be a drop in the bucket for “the 
richest state in the union, with the 
greatest population, a $2,000,000,000 
budget and boasted surplus of $120,- 


000,000” to pay for so important a 


public health function. 
Economies could be made under 





a statewide uniform system that 
would cut even that figure down 
considerably, the NYSMPA group 
told the governor’s committee. As- 
sociation vice president William 
Greenhouse of Ralph Packing Co., 
Syracuse, said that if New York 
state—“next to the U.S. government 
the largest purchaser of meats and 
meat products in the country”— 
would open its bids to independent 
state meat producers, it could save 
substantially, “perhaps more than 
enough to cover the cost of an 
inspection program.” At present, 
Greenhouse pointed out, the state 
will accept bids only from federally- 
inspected meat packers. 


Exhibit to Encourage New 


Ideas for Leather Awards 


New ideas in leather awards, gifts 
and prizes for the 250,000 contests 
and tournaments held annually are 
being sought through an “Awards 
of Rewarding Leather” exhibit to 
be held January 25-28 in Salt Lake 
City, Utah. 

American National CowBelles, 
Inc., service and social association 
of ranch women with organizations 
in 25 states, has chosen the occasion 
of its 10th annual convention to in- 
augurate the annual exhibit, open 
to both amateur and _ professional 
leather craftsmen and_ designers. 
Object of the exhibit is to “show- 
case” articles made of steer, cow or 
calf leather and, thus, to interest 
sponsors of various competitions in 
using awards and prizes made of 
different kinds of leather. 

Top experts in the leather indus- 
try, the field of art and the world of 
exhibitions, contests and fairs will 
judge entries on the basis of orig- 
inality, suitability for prize-award 
use, potentiality of manufacturing 
efficiency, and design. Winners of 
“Awards of Merit” will be selected 
in both amateur and _ professional 
categories. 


Glad Oaks of Texas 


[Continued from page 18] 
fabricating room and order assembly 
room are refrigerated with wall- 
mounted portable air conditioners. 
Jamison cooler doors are used 
throughout the plant. 

While the firm’s initial activities 
will be concentrated on fresh meat, 
operations will be broadened to in- 
clude a sausage line including fresh 
and smoked pork sausage, bologna 
and soft summer product, notes 
sales manager Mitchell. 

Packinghouse and sausage manu- 
facturing equipment was furnished 
by Enterprise Incorporated, Dallas. 
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Flashes on 
suppliers 





AMERICAN VISCOSE CORP-:: 
Cuartes R. SHAFFER has been ap- 
pointed Chicago district sales man- 
ager of Avisco cellophane, Epwarp 
E. REYNOLDS, general sales manager 
of this company’s film division, has 
announced. Shaffer succeeds Ar- 
THUR J. Horcan, who retired. 


UNION CARBIDE CORP.: Ap- 
pointment of C. R. Clingman, Inc., 
as sales representative for ULOK 
cube filters in Louisiana has been 
reported by Union Carbide Devel- 
opment Co., a subsidiary. Clingman 
is located in New Orleans. 


DOBECKMUN CO.: Promotion of 
Hersert J. SCHINDLER to regional 
manager of this firm’s southeast 
sales division has been announced by 
Ennis P. WHAITLEY, vice president 
for distribution of this subsidiary of 
the Dow Chemical Co. 


AMERICAN CAN CO.: Appoint- 
ment of DELMont J. Louuts to assist- 
ant to the vice president in charge 
of corporate research, machinery de- 
velopment and new products has 
been announced by Dr. Rocer H. 
Lueck, vice president. 


OAKITE PRODUCTS, INC.: This 
company has announced the ap- 
pointment of three new technical 
service representatives to its field 
organization: Paut R. Bower, Jr., 
Ropert D. Casey and MicuHaet D. 
Jutiana. Bower has been assigned to 
Akron, O., where he will serve the 
food industries. Casey will represent 
the company in Arizona and Juliana 
has been appointed to the Charles- 
ton, West Virginia, territory. 


PACKAGING MATERIALS 
CORP.: Toomas H. McConnELt, 3r., 
has been appointed president of this 
New York industrial packaging 
products manufacturer. He succeeds 
C. E. Carpenter, who resigned. 


THE PANTASOTE CO.: CHar.Es 
F. Wyman, a former vice president 
of this plastics manufacturing firm, 
has been elected chairman of the 

and Ratpoh M. Wyman, a 
director, it has been reported. 


GARVEY CORP.: This rnanufac- 
turer of price marking equipment 
has announced the opening of two 
Rew sales and service facilities. In 
Jacksonville, Fla., the location is at 
116 Flager st., and in Toronto, the 

tha red Wellington st., West. 
© bring to eight the num- 
ber of sales and service offices. 
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STAINLESS STEEL 


CURING VATS 
by WINGER 


.. built to your specifications! 
Winger curing vats are designed 
and built to utilize customer’s 
handling equipment and storage 
space. Excellent workmanship 


and design insure long life. 


a “BACKED BY YEARS OF PACKING PLANT ENGINEERING” 
/2- MANUFACTURING CO. 


OTTUMWA, IOWA 
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A Texas firm sent Koch a rough sketch showing its plant Let Koch engineering ( 
tracking problems. Koch engineers rushed a complete track olve your ki roblems. ( 
layout showing the exact location of each hanger and every . y tracking » ‘ ( 
switch. All details were planned to improve efficiency and Just send a rough sketch showing: 
auniiaie: Se aoe a sarhdsonltncn cna anenad 1. General floor plan with information about your size C 

Koch engineers will analyze your tracking problem and and type operation. 
submit a finished, engineered layout for your approval. All 2 Inside dimensions of ee os , 
Koch tracking is shipped numbered, drilled, with all switches, 3- Thickness of walls and height of ceiling. 
hangers, trolleys, screws, bolts and nuts, ready to install. 4. Exact location and width of all openings. 

Koch keeps hundreds of different trolleys in stock ready 5. Approximate location and length of each arm of track, t 
for instant shipment. Be sure to call on Koch for the trolleys 6. Type of overhead structure from which track will be ( 
to go with the tracking. suspended. 

Put KOCH’s years of experience in track system planning and engineering to work for you. 





= aS es)hlUrmlhlUCiC Cle CUCU 










A Division of KOCH SUPPLIES INC. 
2520 Holmes St., Kansas City 8, Mo., U.S. A. 
Telephone Victor 2-3788 TWX KC 225 
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Meat Output Up Last Week; Below 1959 Level . 


Production of meat under federal inspection, lagging considerably in 
the last couple of weeks, rose sharply to 454,000,000 lbs. in the week 
ended December 3 from 364,000,000 Ibs. the previous week. However, 
with pork production down, last week’s aggregate meat volume was 
6 per cent smaller than the 482,000,000 Ibs. produced in the same week 
last year. The spread in cattle slaughter appears to be narrowing. 
Butchering of cattle last week, although up sharply from the previous 
week, was only about 14,000 head larger than a year earlier. Most of 
the year the spread has been considerably wider. Hog kill numbered 
about 273,000 head, or 16 per cent below last year. Estimated slaughter 
and meat production by classes appear below as follows: 
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1950-68 LOW WBHEK’S 
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BEEF PORK 
Week Ended Number Prod (Exel. lard) 
Ms Mil, Ibs. Number Preductien 
M's MH. Ibs. 
Dec. SS . CE er 385 229.1 1,400 197.1 
A Ra PO oc sock canine 315 185.8 1,120 156.4 
Dec. PS in casas s Coden 371 223.1 1,673 231.4 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
Ms Mit. tbs. Mil. tbs. 
Dec. MSM: Geigibwlsn deine vee 120 13.4 295 13.9 454 
RS Gg AOD a cccciducsis ace 90 10.1 250 11.8 364 
Dec. ME nekaie'ac-c%een' 117 13.2 304 14.8 482 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
OES aera 1,035 595 247 141 
BE MS AMO vince ececcecce 1,035 590 245 140 
RT EEE | vice vvceccacce 1,047 601 242 138 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Dec. PE -s'ca'ncbéuaes wes 200 112 99 47 _— 43.2 
SS SS a eee 200 112 98 -47 _ 34.5 
Dec. MEE Wetccascsecces 198 113 100 49 14.0 56.5 








K. C. Confab Base For Next 
Move, Say Colorado Beefmen 


Colorado beef industry leaders, 
returning from the industry-wide 
beef grading conference in Kansas 
City, expressed the opinion that the 
conference provided an outstanding 
opportunity for the free expression 
of views on the controversial issues 
of grading. It also served as the 
springboard for possible formation 
of a new grading study group. 

“Everyone had a chance to pre- 
sent the views of the group or lo- 
cality represented,” said Bill Mc- 

illan, executive vice president of 

sponsoring American National 

Cattlemen’s Association. 

Although no formal action was 
sought at the conference, McMillan 
stated that it did produce a sugges- 
tion that the various individuals 
and organizations represented con- 
sider the formation of an industry- 
Wide beef grading committee. The 
‘ommittee would be composed of 
a. that appeared on the 

conference program plus 

Tepresentatives from each of the 


major national farm organizations 
and an additional six “at large” 
representatives from various other 
segments of the beef cattle industry.” 

Purpose and function of the com- 
mittee would be to work and con- 
sult with USDA on beef grading. 


U.K. 9-Month Meat Output 
Consumption Up From 1959 


Total production of meat in the 
United Kingdom was about 4 per 
cent greater during January-Sep- 
tember, 1960, than in corresponding 
period of last year, according to 
British trade sources. The rise was 
due mainly to the 10 per cent in- 
crease in output of beef and veal; 
that of mutton and lamb fell by 
nearly 10 per cent and pork by 2 
per cent. Imports of all carcass meat 
and offal rose by 22,000 tons during 
the period. 

The increase in total supplies was 
reflected by an expansion in domes- 
tic consumption, which was 69,000 
tons greater than in the same pe- 
riod of last year, although still 14,000 
tons below the comparable 1958 total. 
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Consumption of beef and veal rose 
by 6 per cent and there was a small 
increase in use of mutton and lamb. 

United Kingdom supplies and con- 
sumption of meat in January-Sep- 
tember, 1960, appear below in thou- 
sand tons, as follows: 


Pro- Imports Exports Con- 
duction sumption 

|, Eee 565.6 262.0 4 822.2 
WO V6 atc eine 12.8 3.8 — 17.7 
Lamb, mutton 150.1 300.5 1.4 460.7 
ee ee 303.1 13.5 0.1 317.4 
«besides 98.6 61.2 0.2 159.4 
Totals, 1960 1,130.2 641.0 5.1 1,777.4 
Totals, 1959 1,084.4 619.4 7.8 1,708.5 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, Oct., 1960-59, as 
reported to THE PROVISIONER: 





Case, Meee... ce civeene 40,002 37,907 
Calves, head ........... 19,051 18,000 
ree 15,202 17,890 
Sheep, head ............ 55,853 52,197 


Meat and lard production for Oc- 
tober, 1960-59 (in Ibs.), were: 


GOO: Sean eT ES 8,846,775 9,204,913 
Pork and beef ......... 12,174,306 12,697,206 
Lard, substitutes ....... ,430,238 1,940,582 

Se. eesaietbecsieas 22,451,319 23,842,701 


As of October 31, 1960, California had 124 
meat inspectors. Plants under state inspection 
totaled 366 and plants under state approved 
municipal inspection numbered 50. 


F. I. SLAUGHTER BY REGIONS 


United States federally inspected 
slaughter by regions in October, 
1960, with totals compared, was re- 
ported in 000’s by the USDA as fol- 
lows: - 


Region Cattle Calves Hogs Sheep 

N. Atl. states ... 122 116 484 191 
S. Atl. states... 5O 43 285 ae 
N.C, states-East . 292 170 1,188 105 
N.C. states-N.W. 554 66 2,246 434 
N.C. statesS.W. 171 22 483 75 
S. Cen. states ... 208 73 433 141 
Mountain states 130 2 92 218 
Pacific states .. 220 24 196 189 
Totals, Oct. ’60 1,746 516 5,407 1,353 
Totals, Oct. ’59 1,586 471 6,646 1,200 


Other animals slaughtered under federal in- 
spection: Oct. 1960—horses, 5,241; goats, 7,201. 
Oct. 1959—horses, 7,706; goats, 8,126. 


WEST COAST MEAT IMPORTS 

Arrivals of foreign meat at vari- 
ous west coast ports were reported 
in pounds as follows: 


WEEK ENDED NOVEMBER 25, 1960 

Los Angeles: from Australia—139,388 boneless 
beef. New Zealand—7. b 1 beef, 44,776 
boneless veal. Uruguay—6,389 canned beef. Ar- 
gentina—79,800 canned beef. Holland—74,054 
eanned pork, 83 sausage. Denmark—50,642 
canned pork. 

Portiand: from Argentina—8,910 canned beef. 
Norway—600 canned blood pudding. Paraguay 
—17,964 canned beef. 





PET FOOD PRODUCTION 
Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under 
federal inspection and certification 
totaled 2,918,028 Ibs. in the week 
ended November 19. 
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October Meat Processing Aggregate Down From 
Last Year; Sausage Volume Shows Small Total Gain 


ROCESSING of meat products 

was toned down in October com- 
pared with such operations in the 
same month last year. Aggregate 
volume of meat foods processed at 
1,412,140,000 Ibs. was down from 
1,493,821,000 lbs. last year. However, 





showed a modest increase also. 

Processors handled 50,237,000 Ibs, 
of steaks, chops and roasts for a 
small increase over last year’s Oc- 
tober volume of 47,871,000 lbs. 

The decrease in processing of pork 
products was somewhat in line with 
the smaller hog kill for the month, 
with sliced bacon and_ rendered 
lard down from a year ago. 





items was up from a year earlier. 

Sausage production on the whole, 
rose to 138,194,000 Ibs. from 134,- 
362,000 lbs. in four October weeks 
of 1959 on the strength of franks, 
wieners and other smoked or cooked 
items products. Processing of meat 

































production and processing of some loaves, head cheese, chili, etc., 
: MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION, 
OCT. 2 THROUGH OCT. 29, 1960 
MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL Pounds of Finished Product— 
INSPECTION—OCTOBER 2, THROUGH OCTOBER 29, 1960, COMPARED WITH Consumes 
CORRESPONDING PERIOD, OCTOBER 4 THROUGH OCTOBER 31, 1959 Slicing and Packages 
“=. — a 999 43 = — maaionnereen or Shelf 
Ss Sizes 
Placed in cure— 3 Ibs. (under 
ARE PESOS eee. 13,589,000 13,675,000 Poy ‘ pot pd or over) 3 Ibs.) 
AEE eG Eto ris anaes: 254,935,000 281,604,000 2,802,283, ,942,901, pn ne poe” See 12,441,000 9,537,000 
ane sion REET Ai cal Fa 116,000 293,000 5,129,000 1,085,000 Cos “Gare 352,000 449,000 
smoked and/or dried— Corned beef hash 000 4,412,000 
> SERS ee IG a 4,243,000 4,185,000 42,406,000 44,457,000 Chili geen 828,000 17,179,000 
| SRS ER eee eae 188,913,000 217,068,000  2,095,285,000 2,172,507,000 vi Moet ere seas 287,000  4'605' 
Cooked Meat— Peale wien | tn brine 9000 © OGRE 
“aa 7S alee ea eee eerie 7,255,000 6,899,000 76,956,000 72,300,000 as co ae 210600 
ME clad erates Ss once xi, Ss sew acaela 19,027,000 21,339,000 220,242,000 241,566,000 Sear ee a ’ 
ee Pema G Ati ook acess 394,000 147,000 2,210,000 1,804,000 amas Scud Geedes . °<i:... 2,614,000 
Fresh finished .................. 22,022,000 26,568,000 209,029,000 216,326,000 Fg A al go — 
To be dried or semi-dried ...... 10,791,000 10,167,000 107,097,000 105,735,000 Chinnel beet iy 9 617,000 
Franks, wieners ................ 50,841,000 47,873,000 593,059,000 568,778,000 Meat stew (all product) 318,000 9,841.68 
Other, smoked, or cooked ...... 54,540,000 49,754,000 571,294,000 536,994,000 Spaghetti Pomel pohacar ad Se 10°752,000 
Total sausage ................ 138,194,000 134,362,000  1,482,479,000 —_1,427,833,000 Te ag P ’ oti 
Loaf, head cheese, chili, jellied prod. 16,980,000 16,175,000 172,816,000 169,227,000 than pickled) 39,000 100,000 
Steaks, chops, roasts ............. 237,000 47,871,000 511,097,000 479,079,000 wenn tn oe . ’ 
MRD MIE oo oso cco csp aca se 241,000 193,000 2,302.000 3,073,000 Por wih 819,000 1,552,000 
TIEN, OOS en og es eas 81,593,000 85,578,000 889,055,000 893,986,000 Bulk ee : "600,000 
2S RG eR Sa A 25,073,000 21,718,000 258,338,000 230,324,000 awe ’ 
"ENS ARGS CRS ae eae 28,053,000 15,107,000 189,809,000 159,056,000 er Gb. caus 
Miscellaneous meat product ...... 19,657,000 19,456,000 169,235,000 148,497,000 and gravy - 726,000 2,307,000 
Eine, MONOD <i cc secs cakcaccaces 152,421,000 184,406,000 1,681,065,000 _1,775,615,000 ew 1,642,000 41'035,000 
ee MMA So an 5 cass Sashes « 115,238,000 139,021,000 1,245,764,000 —1,319,155,000 aemaed WS eli "634.000 445,000 | 
GO MIDENE) © os Eo. acda luce sacee cies 5,671,000 5,855,000 57,227,000 69,106,000 MME Pee cre) ice ct ‘i 252,000 
CE SERIE RT Rea RAN 32,476,000 22,712,000 314,377,000 272,186,000 Bn 2 Eich es ah ieee ey 169,000 
Compound containing animal fat .. 60,101,000 59,356,000 634,984,000 606,193,000 Lites eats. 1,691,000 146,000 
Oleomargarine containing animal fat 7,771,000 10,426,000 108,577,000 94,525,000 pipe) all ewe gee Ele . , 
Canned product (for civilian use meat and/or meat 
and Dept. of Defense) .......... 189,958,000 186,372,000  1,876,903,000 _1,817,957,000 peareroth: cote 
2 PERE Oe ee 1,412,140,000 1,493,821,000 14,973,933,000 15,060,218,000 o cae i 559,000 6,711,000 
*These figures represent “inspection pounds” as some of the products may have been tous then S00... 1 069,000 17,736,000 
inspected and recorded more than once due to having been subjected to more than one wi ii gow: 
distinct processing treatment, such as curing first and then smoking, slicing. WOM a sts sccscen 48,674,000 136,734,000 






























DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS 
Pork sausage, bulk  (f.0.b. Chgo.) SMOKED MEATS —_ een er Be to — 
Se eee 33 @41% Wednesday, Dec. 7, 1960 Pasin = lige ” some " 
ee eo < Satan eef rounds: er se 
“ “ Lib. Banned ee . 53% @62 Hams, to-be-cooked, (av.) Clear, 29/35 mm ....1.35@1.40 
Franks, sheep casing, 14/16, wrapped .......... 53 Clear, 35/38 mm. ......1.35@1.50 
in 1-Ib. package ..... 62 @67 — Page lo as Clear, 35/40 mm. ......1.20@1.40 
eye 47 0 POG ..--- seers Clear, 38/40 mm. .....1.25@1.60 
Sowell eng ae Ab 4 Hams, to-be-cooked, can Soe ae CURING MATERIALS 
Bologna, a.c., bulk ....39 @42 tees 2088s e558 5 Not clear, 40 mm/dn 80@ 85 Nitrite of soda, in 400-Ib. (Cwt) 
Smoked | liver, ac. bulk 37 @45 a 1: gel om ag 83 Beef weasands: (Each) bbls., del. or f.0.b. Chgo. $11.98 
i) usage, - Z PE See eiaaie No. 1, 24 in./up ..... 15@ 18 pure refined gran. nitrate 
service pack. ........ 62 @72 Bacon, fancy, de-rind, No. 1, 22 in/up ..... 16@ 18 of soda, f.0.b. N.Y. ...... 
Smoked liver, n.c., bulk 52 @56 8/10 Ibs., wrapped ....... 45 Pas tees owmdered nitrate ' 
New Eng. lunch spec. ..63 @70 ~~ a = ge es 43 = an ei asem = of soda, f.0.b. N.Y 10.9 
Olive loaf, bulk ........ 461% @53 J / ie Pp’ 4 le, -/UP ..d. . BE so A is 
Blood and tongue, n.c.471%4@69 Bacon, No. 1, sliced 1-Ib. Spec. wide, 2%-2% in. 2.75@2.90 Salt, paper-sacked, f.0.b. ” | 30.50 
Blood, tongue, a.c., ....45%4 @66% head seal, self-service, pkg. 54 Spec. med. 1%-2% in. 1.85@1.95 pou salt in 100-1b. & 
Pepper loaf, bulk ...... 49% @67 Narrow, 1%-in./dn. ...1.15@1.20 “Tob. fo.b. whse. Chgo. 2830 
jesnare ting sine Lat nei SPICES Beef bung caps: Gach) Sugar: ey “ia 
6, 7-oz. pack. doz. ... 2.65@ 3.60 (Basis Chicago, original bar- ph 6a ack 2h - ata ates we. 
New Eng. lunch spec., rels, bags, bales) Clear, 44% inch .... 21@ 23 gran., delv’d. Chgo. . 9.467 
« —— 7-0z., doz. 4.05@ 4.92 motes ce “= weer Clear, 3%-4 inch .... 15@ 17 Packers curing sugar, nis 
‘! > eee le Ss, £.0.D. > 
sliced, 6, 7-0z., doz. .. 3.00@ 3.84 =~ ot ata Beef bladders, salted: (Each) ——.... sesentee 8.80 
AP 99 1.01 La., less 2% 
P.L. sliced, 6-oz., doz. . 3.25@ 3.65 cCnii pepper ....... or 58 7% inch/up, inflated . 22 Dextrose, regular: 
P&P loaf, sliced, Chili powder ...... e 58 6%-7% inch, inflated . 14 Cerelose, (carlots, cwt.) .. 7.68 
6, 7-0z., dozen ....... 3.25@ 3.60 Cloves, Zanzibar .. 60 65 5%4-6% inch, inflated . 14 Ex-warehouse, Chicago ... a7 
Ginger, Jamaica ... 45 50 Pork casings: (@er hank) 
DRY 5S. E Mace, fancy Banda 3.50 3.90 x Ss 
Deo) ee | | eee a 
5 . pack. f.o.b., Chgo. M ae: ae 43 Big walditienioed i del. ib) Whole Ground 
Cervelat, hog bungs ..... 1.05@1.07 a a eee se 38 a on dine saba cee Bree Caraway ees@ ....; 30 % 
Farmer 28 West Indies nutmeg 1.80 38/42 mm. ............248@2.60 Cominos seed «.... 3 OO 
‘armer ..... Paprika, American, Mustard seed 
a c 3 aoe geese" 55 Hog bungs: (Each) ES rere 2 
» BL. ap » Sp . Ww, ee ae ge @64 yellow Amer. .... 
Salami, Genoa style ....1.08@1.10 SR eee 80 Export, 34 in. cut ....... 57@59 Oregano .........-- 37 46 
Salami, cooked ........ 1@ 53 Cayenne pepper 63 Large prime, 34 in. -.42@44 Coriander, 8 
Pepperoni ............. 87@ 89 Pepper: Med. prime, 34 in. ......30@32 Moracco, No.1... 33 3 
GD ~ vv cic o'sgmoneeves. 98@1.00 Med, NO. 2. . civics. 58 Small prime, 34 in. .-16@19 Marjoram, French . 54 
REE TF @ 90  wawes canon 70 73 Middles, cap off . -74@76 Sage, Dalmatian, 66 
Mortadella............ 59@ 61 UN Sacikicde den 89 96 TEED WUE? io eck ce vars 11@12 a SUR 
44 THE NATIONAL PROVISIONER, DECEMBER 10, 1980 
















). 
) Ibs, 
or a 
; Oc- 


pork 
» with 
1onth, 
dered 




















FRESH MEATS... Chicago and outside 





CHICAGO 
Dec. 6, 1960 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, lb.) Tongues, No. 1, 100’s = 
Choice, 500/600 42% Tongues, No. 2, 100’s . 274%on 
Choice, 600/700 42% Hearts, regular, 100’s 18 
Choice, 700/800 ..... 41% Livers, regular, 35/50’s 20%n 
Good, 500/600 ...... 39 Livers, selected, 35/50’s 25n 
Good, 600/700 ...... 39 Tripe, cooked, 100’s ... Tian 
| Se re 33% Tripe, scalded, 100’s .. 8 
Commercial cow ..... 29% Lips, unscalded, 100’s 10% 
Canner-cutter cow .. 29 Lips, scalded, 100’s 144n 
EN Sh Baden wince ways 6% 
jee 74%@ 7% 
UWebers, 160s... cs 4%, 
PRIMAL BEEF CUTS 
Prim db.) 
Tt "isthe, 50/70 Gecl) 75 @95 FANCY MEATS 
Sq. chux, 70/90 ..... 39 @39% Beef tongue db. 
Armehux, 80/110 -::.36% @37 poo 36 
Ribs, 25/35 (cl) ..... 58 @63 corned, No. 2 ....... 34 
Briskets, (Icl) ........ 28 Veal breads, 6/12-0z. 113 
Navels, No. 1 ....... 17 TOE IUE \. 5 eek 133 
Flanks, rough No. 1 16% Calf tongues, 1-lb./dn. . 25 
Choice: oo 
Hindatrs., 5/700 ..... 50 
Foreatrs., 5/800 ...... 35 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ... 51% 
Tr. loins, 50/70 (cl) 66 @75 FRESH 
Sq. chux, 70/90 39 @39% 


Armchux, 80/110 ...36% @37 
58 


Ribs, 25/30 (cl) ..... 56 @ 
Ribs, 30/35 (cl) ..... 56 @58 
Briskets, (Icl) ........ 28 
Navels, No. 1 ....... 17 
Flanks, rough No. 1 .. 16% 
Good (all wts.): 

TS aesia'c bw oeees 49 @50 
eae 38 @39% 
SE Eas i>: 2'p b.0.0.0 27 @28 
PTA a hs ceceds es 50 @52 
Loins, trim’d. ....... 60 @62 


COW, BULL TENDERLOINS 
C&C grade, fresh ob lots, ih) 





Cow, 3 Ibs./down ...... ; @ 
Cow, 3/4 Ibs. .. 65@ 70 
Cow, 4/5 lbs. ... -. 72@ 78 
Cow, 5 Ibs./up ........ 88@ 95 
Bull, 5 lbs./up ......... 88@ 95 
CARCASS LAMB 

(cl., Ib.) 
Prime, 35/45 lbs. ...... 38% @41 
Prime, 45/55 Ibs. ...... 38% @41 
Prime, 55/65 Ibs. ...... 36 @40 
Choice, 35/45 Ibs. ..... 38% @41 
Choice, 45/55 Ibs. ..... 384% @41 
Choice, 55/65 Ibs. ..... 36 @40 
Good, all wts. ......;. 35 @39% 


Canner-cutter cow meat, 
ee ee 
Bull meat, boneless, 
barrels 
Beef trimmings, 
75/85%, barrels 
85/90%, barrels 
Boneless chucks, 
barrels 
Beef cheek meat, 
trimmed, barrels ... 
Beef head meat, bbls. 
Veal trimmings, 
boneless, barrels .... 


VEAL SKIN-OFF 


db.) 
42 


47 


33 
37 


42 


31% 
28 


39 


(Careass prices, Icl., Ib.) 
120 


Commercial, 
Utility, 90/190 
Cull, 60/120 


BEEF HAM SETS 





Insides, 12/up, Ib. . 50% @51 
Outsides, 8/up, Ib. ....49%2@50 
-50 @50% 


Knuckles, 74%4/up, Ib. . 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 








Los Angeles SanFrancisco No. Portland 
FRESH BEEF (Carcass) Dec.6 - _ Dec. 6 Dec. 6 
Choice, 5-600 Ibs. ........ $40.50 @ 43.00 $41.00 @42.00 $40.50 @ 43.00 
Choice, 6-700 Ibs. ........ 40.00 @ 42.00 39.50 @ 42.00 40.00 @ 42.50 
Good, 5-600 Ibs. ......... 38.50 @ 41.00 39.00 @ 41.00 40.00 @ 42.00 
Good, 6-700 Ibs. ......... 37.50 @ 39.50 38.00 @39.00 39.00 @41.00 
Stand., 3-600 Ibs. ........ 37.00 @ 38.50 37.00 @ 39.00 31.00 @39.00 
cow: 
age all wts. . 32.00 @ 34.00 31.00 @ 33.00 33.50 @ 37.00 
= a 31.00 @ 33.00 29.00 @31.00 32.00 @ 35.00 
Canner-cutter eee Ws ve ee ke 29.00 @ 31.00 27.00 @ 29.00 29.00 @ 32.00 
Bull, util. & com’l. ...... 35.00 @ 40.00 38.00 @ 40.00 36.50 @ 39.00 
FRESH CALF: 
Choice, 200 Ibs./down ... 48.00@52.00 None quoted 40.00 @ 46.00 
» 200 Ibs./down . 44.00@ 48.00 43.00 @45.00 38.50 @ 44.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. 39.00 @ 41.00 38.00 @ 41.00 35.50 @ 39.00 
psa 55-65 lbs 37.00 @39.00 37.00 @39.00 None quoted 
ice, 45-55 Ibs. 39.00 @41.00 38.00 @ 41.00 35.50 @ 39.00 
Choice, 55-65 Ibs 37.00 @ 39.00 37.00 @39.00 None quoted 
Good, all wts. 00 @ 40.00 35.00 @39.00 34.00 @37.00 
PaESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
Ibs. U.S. No. 1-3 ..None quoted None quoted 30.00 @ 32.00 
LOINS: 
Pte aq Panera a ecin sa 0% 47.00 @50.00 51.00@53.00 49.00 @ 54.00 
- Ms oe. oacis's 47.00 @ 50.00 48.00 @51.00 49.00 @ 54.00 
2 gg (Smoked) (Smoked) (Smoked) 
i isk <i oex 31.00 @ 35.00 31.00 @34.00 31.50@37.00 
HAMS: 
_ ~ eee ere Be 48.00 @57.00 50.00 @55.00 51.00@57.00 
a are Pe PO eae 45.00 @ 54.00 48.00@51.00 48.00@53.00 
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NEW YORK 


Dec. 7, 1960 


CARCASS BEEF AND CUTS 


Prime steer: 


dcl., Ib.) 
Hinds., 6/700 ....... 52 @58 
Hinds., 7/800 ........ 51 @57 
Rounds, cut across, 
SS me eee 53 @58 


Rds., dia. bone, f.o. ..5344 @58 
Short loins, untrim. ..73 
Short loins, trim. 
Flanks 
ee. Whew ech 
Arm chucks .. 
Briskets 
MO AbAewtadsenes 


Choice steer: 
Carcass, 6/700 








Hinds., 6/700 52 @58 
Hinds., 7/800 51% @57 
Rounds, cut across, 


PT YL grrr ee 52% @57 
Rds., dia. bone, f.o. 





Short loins, untrim. . .57 65 
Short loins, trim. ....77 @99 
WE aeachecaskess 15 @19 
MS has csadeweseccus 54 @60 
Arm chucks 38 @42 
Briskets -.32 @38 
Plates 16% @21 
Good steer: 

Carcass, 5/600 ........ 414 @43 
Carcass, 6/700 ........ 42 @44 
Hinds., 6/700 ........ 49 @S4 
Hinds., 7/800 ........ 4814 @53 
Rounds, cut across 

i eae 51% @56 
Rds., dia. bone, f.o. ..5244 @56 
Short loins, untrim. . .52 


Short loins, trim. 
Flanks 
Ribs wg 
yy, .. : See 





FANCY MEATS 


Cel., Ib.) 

Veal breads, 6/12-0z 
pS” =" Rhee eae 
Beef livers, selected 
Beef kidneys 
Oxtails, 


%-Ib., frozen 
VEAL SKIN-OFF 


(Carcass prices, Icl., lb.) 
20 5! 





Prime, 90/120 .......... 5 @59 
Prime, 120/150 ........ 4 @58 
Choice, 90/120 ......... 48 @53 
Choice, 120/150 ........ 46 @52 
GeeG, GRP 2... ccccess 38 @42 
ee 40 @45 
Good, 120/150 .......... 38 =4@43 
Choice calf, all wts. ..37 @40 
Good calf, all wts. ..... 36 @39 


CARCASS LAMB 
35/45 





Prime, 


65 
(Carlots, lb.) 


Choice, 35/45 .......... 371% @43 
Choice, 45/55 ....:..... 36 @4 
Choice, 55/65 .......... 3514 @40 


CARCASS BEEF 
(Carlots, Ib.) 


Steer, choice, 6/700 ....43 @45 
Steer, choice, 7/800 ....424%@44 
Steer, choice, 8/900 ....414%2@43% 
Steer, good, 6/700 ...... 38% @41 
Steer, good, 7/800 ...... @40 
Steer, good, 8/900 ...... 37% @40 





PHILA. FRESH MEATS 
Dec. 6. 
PRIME STEER: Qcl., Ib.) 
Careass, 5/700 ....... 46 @47% 


Carcass, 7/900 
Rounds, flank off ...54 @57 


Loins, full, untr. ....54 @58 
Loins, full, trim. ..... 90 @93 
Ribs, 7-bone ......... 61 @65 
Armchux, 5-bone ....39 @41 
Briskets, 5-bone ..... 28 @33 
CHOICE STEER: 
Carcass, 5/700 ....... 4514 @46% 
Careass, 7/900 ....... @46 
Rounds, flank off ....54 @56 
Loins, full, untr. ....52 @54 
Loins, full, trim. ....65 @70 
Ribs, 7-bone ......... 56 @62 
Armchux, 5-bone ....39 @41 
Briskets, 5bone ..... 28 @33 
GOOD STEER: 
Careass, 5/700 ....... 4214 @45 
Carcass, 7/900 ....... @44% 
Rounds, flank off ....53 @55 
Loins, full, untr. ..... 47 @52 
Loins, full, trim. ..... 65 @68 
Ribs, 7-bone ......... 50 @55 
Armchux, 5-bone .38 @40 
Briskets, S-bone ..... 28 @33 
COW CARCASS: 
Comm’l. 350/700 ..... 32 @35% 
Utility 350/700 ...... 1 @34% 
Can-cut 350/700 ..... 3014 @33 
VEAL CARC.: Choice Good 
60/90 Ibs. ........ none 44@46 
| 2. SS SS 51@56 45@48 
120/150 lbs. ...... 51@56 44@47 
LAMB CARC.: Prime & Choice 
i, See 41@43 41@43 
45/55 Ibs. ........ 39@42 39@42 
56/65 Ibs. ........ 37@41 37@41 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels .... 16 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: *del., Ib.) 
Loins, reg., 8/12 -.46 @49 
Loins, reg., 12/16 ....44 @47 
Boston butts, 4/8 ....36 @40 
Spareribs, 3 lb./dn. ..38 @42 
Hams, sknd.. 10/12 ...none qtd 
Hams, sknd., 12/14 ...46 @48 
Picnics, s.s., 4/6 ...... 27 @29 
Picnics, s.s., 6/8 26 @28 
Bellies, 10/14 ........ 28 @31 

NEW YORK: dcl., Ib.) 
Loins, reg., 8/12 ..... @5 
Loins, reg., 12/16 ..... 44 @49 
Hams, sknd., 12/16 46 @51 
Boston butts, 4/8 ....36 @40 
Spareribs, 3 Ib./dn. ..3742@45 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Dec. 6, 1960 
Hams, skinned, 10/12 .. 50 
Hams, skinned, 12/14 .. 48 
Hams, skinned, .14/16 .. 45 
Picnics, 4/6 Ibs. ........ 26 
Picnics, 6/8 Ibs. ........ 2314 


Pork loins, boneless ... 60 

Shoulders, 16/dn. 
(Job lots, Ib.) 

Pork livers % 

Tenderloins, fresh. 10’s 72 at 

Neck bones, bbls. ..... 

Feet, s.c., bbls. ........ 8 @ * 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, Dec. 7, 1960 
Choice steer, 6/700 ..$41.50@42.25 


Choice steer, 7/800 .. 40.50@40.75 
Choice steer, 8/900 .. 39.50@39.75 
Good steer, 6/800 .... 38.50@40 
Choice heifer, 5/700 . 40.00 @ 40.25 
Good heifer, 5/700 ... 38.50@38.75 
Cow, c-c & util. 28.00 @ 28.50 
Pork loins, 8/12 ro 


Boston butts, 4/8 (12-6) 
Hams, sknd., 12/16 .. 4 


50% lean, barrels .... 17 Denver, Dec. 7, 1960 
80% lean, barrels .... 34 Choice steer, 6/700 .. 41.50 
95% lean, barrels .... 39 Choice steer, 7/800 .. 40.00@40.50 
Pork head meat ....... 29 Choice steer, 8/900 .. 39.00@39.50 
Pork cheek meat Good steer, 6/800 .. 39.50@40.00 
trimmed, barrels 3214 Choice heifer, 5/700 .. 39.50@40.00 
Pork cheek meat, Cow, utility (12-6) ... 29.25@29.50 
untrimmed .......... 30% .Cow, can.-cut (12-6) .. 28.75 






































































































PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 7, 


SKINNED HAMS 


F.F.A. or fresh Frozen 
a rer oe! Sere 491% 
a tee 
GB cdivionsnceas | eee 43 
ce, WER tee 16/18 ..41144@42% 
ate RNd ote 18/ See 
40@40% ...... 20/22 40@4014 
_ eae: Sf ee 3814 
ar ere aaa 
POORER: 25/30 33% @34 
We aes 25/up, 23 im .......... 
PICNICS 
F.F.A. or fresh Frozen 
ere Meee 25 
22@224% ...... 6/8 ....22@22% 
on ee Poe i ee 21%n 
BENOh 5.00 aensle 10/12 _......21%n 
2la ......f.f.a. 8/up 2’s in ....2In 
Sara. fresh 8/up 2’s in ..n.q. 





1960) 
BELLIES 
F.F.A. or fresh Frozen 
 earree |, BER eS 32% 
ee he 
RFRA PUES Skin's woe 31n 
ES Es 3s bas ene 2814 
_ , Baer oo , SS ee 23% 
_ Heer" eee 22 
AR RA Es cae n.nk cone 21 
D.S. BRANDED BELLIES (CURED) 
0 re ee kk RAE 23n 
Ba Spa sige oss Oe: + ain Chr WOE 
G.A., froz., fresh D.S. clear 
re Bee 
ee SGM os ccsscens 1 
BED ccsneens > od 174%n 
BURR. Redccsies CEE caso ceeeres 14 
FAT BACKS 
Frozen or fresh Cured 





2 eee ee Seer 
FRESH PORK CUTS oe a ae BAG 3s: s cntees 10 
Job Lot Car Lot BM. SS ica ts ee 124%n 
MS tae oes Loins, 12/dn ...... y _ rare ae in 
REE: Loins, 12/16 .-- 42% MRE 2s ons ae WEEE 66 sata Of 14n 
Oe: Loins, 16/20 ......... 35 ere eae 15n 
ee oins, 20/up ...33 EE. efaieiatece MEE. «wang i scaacaee 15n 
RO Butts, 4/8 32 en. Wawates RE Pea 154%4n 
BB iccyence Butts, 8/12 31%n 
Beccesn ed tts, 8/up 31%n OTHER CELLAR CUTS 
34%2@35.. Ribs 3/dn .34% Frozen or fresh Cured 
29........ Ribs 3/5 .- 208 - TAB, oo oe Sa. Jowls, boxed ..n.a. 
23......4. Ribs 5/up -.......... 11% ....Jowl Butts, loose ..12%a 
a-asked, b-bid, n-neminal Le Jowl Butts, boxed ...n.q. 
LARD FUTURES PRICES CHICAGO LARD STOCKS 
@ram contract basis) Stocks of drummed lard 
FRIDAY, DEC. 2, 1960 in Chicago were reported 
: Open High Lew Close in pounds by the Board of 
ec. 11.00 11.10 10.75 10.75b . 
Jan. 10.75 10.75 10.50 1052 rade, as follows: 
Mar. 10.60 10.67 10.45 10.45 Dec. 2 Dec. 4 
May 10.77 10.85 10.60 10.60 1960 1959 
pS ee om --. 10.70a  P.S. lard (a) eee 
Sales: 2,640,000 Ibs. P.S. lard (b) 920,651 641,417 
D.R. lard (b) 560,635 2,899,523 


Open interest at close, Thurs., 
Bec. 1: Dec., 230; Jan., 113; Mar., 
65; May, 75, and July, 3 lots. 


MONDAY, DEC. 5, 1960 
Dec. 10.77 


10.90 10.77 10.80 
Jan. 10.55 10.62 10.55 10.60a 
Mar. 10.50 10.50 10.47 10.50b 
May 10.65 10.70 10.65 10.70 
July beaks ++» 10.70n 


Sales: 1,000,000 Ibs. 


Open interest at close, Fri., Dec. 
2: Dec., 218; Jan., 109; Mar., 73: 
May, 80, and July, 3 lots. ; 


TUESDAY, DEC. 6, 1960 


Dec. 10.82 11.05 10.82 10, 
Jan. 10.67 10.75 10.67 10.700 
Mar. 10.55 10.65 10.55 10.60 
May ae nes oes 10.77a 
July . ++.  10.70n 


Sales: 1,280,000 Ibs. 
Open interest at close, Mon., Dec. 
5: Dec., 218; Jan., 111; Mar., 72; 
May, 82, and 


WEDNESDAY, DEC. 7, 1960 


Dec. 10.92 11.00 10.60 10.65 
Jan. 10.75 10.75 10.37 10.50 
Mar. 10.50 10.55 10.25 10.35 
May 10.55 10.57 10.45 10.55 
July --- 10.50a 


Sales: 3,640,000 Ibs. 


Open interest at close, Tues., 
Dec. 6: Dec., 218; Jan., 115; Mar., 
73; May, 82, and July, 3 lots. 


THURSDAY, DEC. 8, 1960 
Dec. 10.62 


10.70 10.60 10.65 
Jan. 1045 10.47 10.45 10.47a 
Mar. 10.35 10.35 10.35 10.35 
May 10.55 10.55 10.50 10.50 
July -- 10.50n 


Sales: 1,120,000 Ibs. 


Open interest at close, Wed 
Dec. 7: Dec., 203; Jan., 121; Mar 
83; May, 77, and July, 3 lots. 


46 


TOTAL LARD 1,561,286 3,540,940 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 
Sliced bacon production 
for the week ended No- 
vember 19, amounted to 
19,642,268 Ibs., according to 
the U. S. Department of 
Agriculture. 


Meats at 4-Month High 
Meats, up for the fifth 
straight week, chalked up 
an average wholesale price 
index of 97.5 for the week 
ended November 29, ac- 
cording to the Bureau of 
Labor Statistics. This index 
was also the highest since 
the week ended July 12, 
when it was 98.3. The aver- 
age primary market price 
index held steady at 119.6 
per cent. The some indexes 
a year ago were 89.7 and 
118.9 respectively. Current 
index were calculated on 
the basis of the 1947-49 av- 
erage of 100 per cent. 





MARGINS ON LIGHT HOGS IMPROVE MOST 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Price shifts on pork in their relationship to the live 
hog market resulted in a further narrowing of the minus 


cut-out margins on light hogs, with those on mediums 


also up, while markdowns on cuts from the heavy kinds 
brought about a further setback in cut-out margins on 


that class of porkers. 





—180-220 Ibs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per per ewt. per per cwt. per per cwt. 
ewt. fin. ewt. fin. hi fin 
alive yield alive yield alive yield 
ee S.C er $13.08 $18.63 $12.14 $16.91 $11.29 $15.72 
Fat cuts, lard ......... 5.31 7.59 5.20 7.33 4.60 6.35 
Ribs, trimms., etc. ... 2.03 2.97 1,92 2.70 1.79 2.51 
Cost of hogs .......... 18.04 17.81 17.50 
Condemnation loss .... .08 .08 .08 
Handling, overhead ... 2.64 2.40 2.18 
TOTAL COST ..~.....6 20.76 29.66 20.29 28.37 19.76 27.44 
TOTAL VALUE ....... 20.43 29.19 19.26 26.94 17.68 24.58 
Cutting margin ...... — 34 — 47 —1.03 —143 -—2.08 —2.86 
Margin last week — 57 — .78 —109 —154 —180 —2.58 








PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles SanFrancisco No. Portland 

Dec. 6 6 Dec. 6 
Ta. GREED | oo wince sss e aces 15.50@ 16.50 16.00 @ 18.00 14.50 @ 18.50 
50-lb. cartons & cans ...... 14.75 @ 15.25 16.00 @ 17.00 None quoted 
OO can sic or cannon ere 13.25@14.75 15.00 @ 16.00 13.50 @ 15.50 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, Dec. 7, 1960 

Refined lard, drums, f.o.b. 


RN ns can cetasenn'gen $13.50 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago .-.... 13.00 
Kettle rendered, 50-lb. tins, 

f.0.b. Chicago ...........- 14.50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago . 14.50 


ER SIME osc vew sect esecd 14.25 


eet. dard shortent 


or 

North & South, delivered . 19.50 
Hydrogenated shortening, 
N. & S., drums, del’vd. 





+. 19.75 


WEEK’S LARD PRICES 


P.S.or Dry’ Ref.in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces @d. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Dec. 2 ..10.20n 9.87a 12.37n 
Dec. 5 ..10.20n 9.75a 12.25n 
Dec. 6 ..10.20n 95,@9% 12.25n 
Dec. 7 ..10.20n 9.75a 12.25n 
Dec. 8 ..10.20n 9.62 12.25n 


Note: add %¢ to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Dec. 3, 1960, was 18.6, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 19.6 ratio for the pre- 
ceding week and 11.2 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at 95.5¢, 91.9¢ and 
$1.091 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, Dec. 7, 1960 
Crude cottonseed oil, f.0.b. 


er ES 

| ee eR eee Ts 9% @10 

Southeast ............10% @10% 
Corn oil in tanks, 

f.o.b. mills .......... 14 
Soybean oil, 

f.o.b. Decatur ....... 9.95 
Coconut oil, f.0.b. 

Pacific Coast ........ 11% 
Peanut ofl, 

f.o.b. mills .......... 12% 
Cottonseed foots: 

Midwest, West Coast 1% 

East ...... greeter et 1% 
Soybean foots: 

midwest ......--e0e- 1% 

OLEOMARGARINE 


Wednesday, Dec. 7, 1960 
White dom. veg. solids, 


30-Ib. cartons ...-... 23% 
Yellow quarters, 

30-lb. cartons ...--... 25% 
Milk churned pastry. 

750-Ib. lots, 30’s 25% 


P 
750-lb. lots, 30’s ..-. 
Bakers, drums, tons ...18%4@20 


OLEO OILS 
Prime oleo stearine, 
ORB ox ncn kon oeemeeass 11% 


16 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 
Dec. , 11.94; Mar., 11.98; 
May, 12.09-10; July, 12.18-17; Sept., 
eget sg Oct., 12.03b-07a, and 
a ag oe 12.00; Mar., 12.07; 
May, 12.15; July, 12.22-23; Sept., 
12.09b-20a; Oct., 12.08, and Dee. 
sate, G—Dec., 12.08; Mar. 12.14 
May, 12.24; July, 12.30-31; Sept., 
12.16b-20a; Oct., 12.15-16, and Dec., 
ae Tes. 12.15-17; Mar., 
12.20b-22a; May, 12.28; July, 1 17 
35a; Sept., 12.18b-25a; Oct., 1217, 
3 .» 12.26-28; . Mar 
12.25b-28a; May, 12.32; July, eo 
Sept., 12.24b; Oct., 12.21b-22a, 
Dec. 12.03b-08a. 


a-asked, b-bid. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Dec. 7, 1960 
BLOOD 


Inground, per unit of 
gor aS Ree Senet 4.75n 
DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose 


ee See See eee ee 5.25@ 5.50n 
Med. MD osha ha tis thats Gina cate 4.75@ 5.00n 
SS nee errr 4.75n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $67.50@ 75.00 
50% meat, bone scraps, bulk .. 65.00@ 67.50 


60% digester tankage, bagged .. 70.00@ 75.00 
60% digester tankage, bulk .... 67.50@ 70.00 
80% blood meal, bagged ....... 110.00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 90.00 
60% steam bone meal, bagged .. 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot) *3.25 
Hoof meal, per unit ammonia .. {6.50@ 6.75 


DRY RENDERED TANKAGE 
Low test, per unit protein .... 1.25n 
Medium test, per unit prot. ... 1.20 
High test, per unit prot. 


GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 1 
Jaws, feet (non-gel), ton ...... 


oO eee 
Pigskins (gelatin), lb. .......... 7%4@ 7 
Pigskins smoked, edible ........ 16 


ANIMAL HAIR 
Winter coil, dried, 


caf. mideast, ton ........... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ......... 1%~@ 2% 


Winter processed (Nov.-Mar.) 
INR 5, oS bl nila nid'a'c > 4-4 soc 15@ 20 
*Del. midwest, del. mideast, n—nom., a—asked 





TALLOWS and GREASES 


Wednesday, Dec. 7, 1960 











The inedible tallow and grease 
market was inclined to some easi- 
ness late last week. Special tallow 
sold at 4%¢, No. 1 tallow at 434, 
and yellow grease at 44@43¢¢, all 
c.a.f. Chicago. Bleachable fancy tal- 
low was bid at 6@6%¢, c.af. New 
York, and the outside price was on 
the high titre stock. It was also re- 
ported that good production bleach- 
able fancy tallow was offered at 
554¢, delivered Chicago. 

Some choice white grease, all hog, 
traded at 834¢, c.af. New York, with 
further inquiry at reduced price lev- 
els. Choice white grease, all hog, was 
available at 8¢, c.a.f. Chicago. Edible 
tallow was offered at 8%¢, f.ob. 
Denver, 948¢, f.o.b. River, and at 
914¢, c.af. Chicago. 

On Friday last week, some choice 
white grease, all hog, changed hands 
at 8144¢, c.af. New York. The same 
material was also offered at 734¢, 
c.a.f. Chicago. Special tallow sold at 
43%4@4%¢, and No. 1 tallow at 4444 
43g¢, c.af. Chicago. Edible tallow 
sold at 9%¢, c.a.f. Chicago, and at 








8%%¢, f.o.b. Denver. Some edible tal- 
low was also offered at 9¢, f.o.b. 
River, with buying interest on the 
quiet side. 

The soft undertone in the inedible 
fats market was still evident at the 
start of the new week. Bleachable 
fancy tallow sold at 544¢, special tal- 
low at 434¢, and yellow grease at 
4%4¢, c.af. Chicago. Additional tanks 
of choice white grease, all hog, traded 
at 8%¢, c.af. New York. 

It was reported that choice 
white grease, all hog, was available 
at 75%¢, c.af. Chicago, with bids 
fractionally lower. Edible tallow was 
offered at 8%¢, f.o.b. River points, 
and at 93¢¢, c.a.f. Chicago. Some edi- 
ble tallow was also offered at 834¢, 
f.o.b. Denver, while buyer inquiry 
was around 85%¢. 

Additional tanks of bleachable 
fancy tallow, and yellow grease 
traded at midweek at 54%4¢, and 4%4¢, 
respectively, c.a.f. Chicago. Special 
tallow was bid at 538@5%¢, and yel- 
low grease at 5¢, c.af. New York. 
Choice white grease, all hog, was 
available at 75¢¢, c.a.f. Chicago, with 
bids at 744¢. Edible tallow reported- 
ly sold at 9%¢, c.a.f. Chicago. Edible 
tallow was also available at 834¢, 








“DUPPS COOKERS ore 


. ways superior . 
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-8) Nota and 
Stuffing Boxes . 


Bearings are mounted on welded steel 
supports and locked in position. Self- 
aligning double row, roller bearings 

\ of nationally known ‘manufacture are 
installed in special rugged DUPPS 
housings and equipped for oil lubri- 
cation. Discharge end bearing floats 
to allow for shaft expansion. 


Stuffing Boxes are of deep, sturdy construction and are provided 
for either granulated or ring type packing and are aenrene for 


pressure or vacuum service. 


The Dupps Co. 


GERMANTOWN, OHIO 
























































f.o.b. River points, and at 85¢¢, f.o.b. 
Denver. Bleachable fancy tallow was 
bid at 6@646¢, c.a.f. East. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 834¢, f.o.b. River, 
and 944¢, Chicago basis; original fan- 
cy tallow, 534¢; bleachable fancy tal- 
low, 542¢; prime tallow, 54%¢; spe- 
cial tallow, 434¢; No. 1 tallow, 41%4¢, 
and No. 2 tallow, 334¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
75%¢; B-white grease, 43%4¢; yellow 
grease, 44%4¢, and house grease was 
quoted at 4¢. 


EASTERN BY-PRODUCTS 


New York, Dec. 7, 1960 

Dried blood was quoted today at 

$3.75 per unit of ammonia. Wet ren- 

dered tankage was listed at $4.25@ 

4.50 per unit of ammonia and dry 

rendered tankage was quoted at 
$1.0212@1.05 per protein unit. 


lowa Corn Crop This Year 
Second Largest In History 

Iowa’s 1960 corn crop, estimated 
at 775,127,000 bu., was the second 
largest in history for the state, ex- 
ceeded only by the 830,346,000 bu. 
harvested last year. Production was 
7 per cent lower than the 1959 
crop, but 37 per cent higher than the 
average of 564,790,000 bu. The indi- 
cated yield at 61.0 bu. per acre, may 
be compared with the 1959 yield of 
66.0 bu. and the average of 53.8 bu. 

Iowa soybean production was es- 
timated at 66,612,000 bu. as of No- 
vember 1. This was 5 per cent more 
than the 63,441,000 bu. harvested last 
year and 37 per cent more than the 
48,770,000 bu. average. The 1960 
soybean crop was the third largest 
on record, exceeded only by the 1957 
and 1958 crops. The indicated yield 
of 26.0 bu. per acre was slightly less 
than the 1959 yield of 26.5 bu. but 
higher than the average of 23.2 bu. 
per acre. 


Near-Record Crops To Assure 
Plenty Of Feed, Says AFMA 
Near-record production of grains 
and oilseeds in 1960, plus record 
stocks of corn and sorghum grain 
provide plentiful supplies of feed for 
1960-61, according to the American 
Feed Manufacturers Association. 
The 193,000,000 tons of grains, oil- 
seed meals and other concentrates 
available for feed in the current 
year compare with about 150,000,000 
tons fed last year. As in recent 
years, grain supplies are more plen- 
tiful than are high-protein feeds. 
The 1960 corn crop was nearly as 
large as last year’s record crop. 
Grain sorghum production was with- 
in 1 per cent of the 1958 record crop. 


48 





CHICAGO HIDES 


Wednesday, Dec. 7, 1960 











BIG PACKER HIDES: Demand 
was limited last week as tanners and 
dealers showed only mild interest. 
About 65,000 hides sold last week 
with few, if any, bookings to tanning 
subsidiaries. Prices held steady as 
around 15,000 River heavy native 
steers sold at 134¢, and about 1,000 
low freight stock moved at 14¢. In 
addition, around 12,000 butt-brands 
sold at 12¢, and 11,000 Colorado’s 
brought 11¢, steady. About 5,000 
heavy Texas steers sold steady at 
1144¢. Northern branded cows sold 
steady at 1242¢, and also some South- 
western’s sold at 13¢. The only trade 
reported in light cow hides involved 
about 1,000 Omaha production at 
1744¢, and 1,000 Kansas City’s at 19¢. 

The new week opened on a quiet 
note as buyers were talking 1¢ to 
14%¢ lower, with the heavy native 
cows finding little demand. Late 
Tuesday, about 1,500 Colorado’s sold 
at 10%¢, down %4¢. Another big pack- 
er sold a car of Omaha light native 
cows at 1744¢, steady. On Wednes- 
day, sharp price reductions were 
noted. Leading the decline were 
heavy native cows, which sold 11%4¢ 
lower at 13¢, River, and at 1344¢, low 
freight points. Heavy native steers, 
branded steers and branded cows all 
sold 1¢ lower. No action was heard 
on light hides. 

SMALL PACKER AND COUN- 
TRY HIDES: A weaker undertone 
was apparent in the Midwestern 
small packer market this week, with 
buying orders scarce and offerings 
plentiful. The 50/52-lb. average na- 
tives were pegged at 1244@13¢ nomi- 
nal, with the 60/62’s at 104%@l11¢. 
Midwestern small packer bulls last 
sold at 8%¢ for 80/85-lb. average. 
The country hide market was also 
slow, with 50/52-lb. average locker- 
butchers listed at 11¢, f.o.b. shipping 
points, Midwestern production. The 
same average renderers were quoted 
at 9144@10¢, with No. 3’s at 74@8¢, 
f.o.b. basis. Choice Northern trimmed 
horsehides were steady at 7.75@8.00, 
f.o.b. shipping points, and ordinary 
lots ruled steady at 5.50@5.75. 

CALFSKINS AND KIPSKINS: 
Last reported trading in big packer 
calf involved Northern heavies at 
5742¢, and lights at 55¢, with some 
Rivers 244¢ less. A few Southeastern 
overweight kips sold late last week 
at 34¢, with Rivers nominal at 35¢. 
River kips last sold at 44¢. Small 
packer allweight calf was firm at 
41@42¢, and the allweight kips were 
in good demand at 32@33¢. Country 
allweight calf moved mostly at 26@ 
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27¢, while country kips brought 22@ 
23¢, with a few a shade higher. Big 
packer regular slunks were nominal 
at 1.30. 

SHEEPSKINS: Shearlings main- 
tained a steady undertone and the 
bulk of Northern-River No. 1's 
moved at .£80@.90, and No. 2’s 50@ 
.65. Southwestern shearlings, No. 1's, 
moved at .80@.90, and No. 2’s, .50@ 
2’s at .75@.85. Midwestern lamb pelts 
were firm at 2.25@2.50, per cwt. 
liveweight basis. Some Western 
product moved at 2.75@2.85, per cwt. 
liveweight. Full wool dry pelts were 
offered at .20. Pickled skins were 
slow, steady at 8.50@9.00, and sheep 
at 10.50@11.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Dec. 7, 1960 = 

ugt. native steers ... 18n n 
+a ‘on: steers ..... 12% @13 1514 @16n 
Ex. Igt. nat. steers .. 19n 23n 
Butt-brand. steers ... 11 14% 
Colorado steers ..... 10 13l6n 
Hvy. Texas steers ... 104%en 14n 
Light Texas steers ... 16n 19n 
Ex. igt. Texas steers . 17n 2in 
Heavy native cows ...13 @13% ; 16%) 
Light nat. cows ..... 16% @1742n 201% @21 
Branded cows ......- 11% @12% 16n 
Native bulls ......-- 9% @10n 14n 
Branded bulls ....... 81%2.@ 9n 13n 

alfskins: 
x Northerns, 10/15 Ibs. 574on 50n 

10 Ibs./down .. * aS 55n 62lon 
Kips, Northern native, 

is (2h Ws. ..cccevese 44n 40n 


SMALL PACKER HIDES 


STEERS AND COWS: 
60/62-Ib. avg. .....-- 10% @1in 
50/52-Ib. avg. .....-- 12% @13n 


SMALL PACKER SKINS 


1514 @16n 
17 @17%n 


Calfskins, all wts. ..41 @42n 40 @45n 
Kipskins, all wts. ..32 @33n 33 @35n 
SHEEPSKINS 

: lings: 

gc ah pat ai ais de 80@ .90n 1.50@ 1.75 
a ee reek 50@ .75n 1.15@ 1.30 
Dry Pelts ........- 1 -21n 


8.00@ 8.25n 11.00@11.50n 


’ trim. 
nemsbtaen: teh 7.75@ 8.00 10.50@11.00n 


Horsehides, trim. ... 


N. Y. HIDE FUTURES 
Friday, Dec. 2, 1960 


Jan. ... 15.35b 15.50 15.45 15.49b- .50a 
Apr. ... 14.91b 15.00 15.00 15.00b- = 
July ... 14.75b i, Te SORE 14.80b- a 
Oct. ... 14.55b 14.60b- = 
Jan. ... 14.50b 14.60b- 
Sales: 6 lots. 
Monday, Dec. 5, 1960 ‘ae 
Jan. ... 15.35b vp ak nae 15.50b-  - 
Apr. ... 15.00 15.06 14.95 14.97 a 
July ... 14.85 14.88 14.85 14.85b- = 
Oct. ... 14.55b cso. ones 14.60n- i 
Jan. ... 14.50b ears ‘ose 14.50b-  - 
Sales: 11 lots. 
Tuesday, Dec. 6, 1960 - 
Jan. ... 15.50 15.50 15.30 15.10b- .30a 
Apr. ... 15.00 15.00 14.46 14.60 om 
July ... 14.87b 14.75 14.75 14.40b- ~ 
Oct. ... 14.70b 14.70 14.64 14.25b- a 
Jan. ... 14.60b as ee 14.10b- - 


Sales: 73 lots. 
Wednesday, Dec. 7, 1960 


Jan. ... 15.11b 15.10 15.05 = 15.03b- 15a 
Apr. ... 14.45b 14.52 14.52 14.50b- = 
July ... 14.26b So 14.35b- - 
Oct. ... 14.26b 14.20b- = 
Jan. ... 14.00b 14.00b- - 


Sales: 3 lots. 
Thursday, Dec. 8, 1960 


40a 
Jan. ... 15.00b Tr seth 15.19b- - 
Apr. ... 14.50b 14.72 14.55 14.75b- = 
July ... 14.45b 14.60 14.59 14.55b- ‘es 
Oct. ... 14.35b ae aidne:« 14.45b- ‘ea 
14.20b 14.35b- - 


Pee 
Sales: 7 lots. 
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LIVESTOCK MARKETS ...Weekly Review 








Carcasses at International 
[Continued from page 16] 


on how close they came to the official placings of a com- 
mittee of meat experts who had selected the classes for 
the contest. 

Meat is judged on the basis of quality, conformation 
and finish in the contest. In ranking the quality of meat 
cuts the students consider color, texture and marbling. 

The participants all were animal husbandry and meats 
students who will be entering some phase of the live- 
stock and meat industry. 

By winning the contest, Iowa State gained permanent 
possession of the Meat Board’s rotating challenge trophy, 
which goes to the school that wins it three times. 

Warren M. Reynolds, manager of the Terre Haute, 
Ind., agricultural research center of Chas. A. Pfizer & 
Co., presented the three top meat judging teams with 
cash awards of $1,000, $500 and $250 to be used to fi- 
nance research at the schools. The team from the Uni- 
versity of Wisconsin placed second in the contest and the 
Ohio State University team ranked third. 

The other teams, starting from fourth place, in the top 
ten were: University of Tennessee, University of Ken- 
tucky, Oklahoma State University, West Virginia Uni- 
versity, Kansas State University, North Carolina State 
College and University of Minnesota. 

High individual in the contest was Max Troub, Okla- 
homa State University, who scored 919 out of a possible 
1,000 points. The American Meat Institute, the National 
Independent Meat Packers Association and other groups 
presented plaques and other awards to the team and 
individual winners in the different divisions of the 
intercollegiate contest. 

GRAND CHAMPS: Chosen by the International as 
the grand champion barrow was a 202-lb. Hampshire 
shown by 9-year-cld Colleen Rae Callahan of Milford, 
Ill, the youngest exhibitor in the show’s history. A new 

all-time high of $23 per lb., or a total of $4,715, was 
paid for the hog by Honeggers Feed Co., Fairbury, III. 

The previous high was $19.25 per lb. paid in 1955 by 
Agar Packing Co. for a barrow from the McGuire Hamp- 
shire Farm, Wisner, Neb. The 1959 champion, shown by 
the University of Kentucky, sold for $8.50 per Ib. 

The grand champion steer, a 1,115-lb. Hereford en- 
tered by Kaye Pollock, 15, of Mount Auburn, Ia., was 
purchased for $16,725 by Ranch House Supper Club of 
Las Vegas, Nev., and Taylor’s Restaurant of Ventura, 


we Cal. The sale was considerably under last year’s price 


of $22,356 and the record of $31,050. 

The carlot division grand championship went to a lot 
of 15 Angus steers shown by Tilden J. Burg of 
Sciota, Ill, who claimed his third win in as many years. 
The champion load brought $48 per cwt. at auction and 
was bought by Swift & Company for Piggly Wiggly 
Midwest Co., Inc., Rockford, Il. 

The grand champion trucklot of hogs, shown by the 
Father Flanagan Boys’ Home, Boys Town, Neb., was 
Purchased by Jack and Bill Waldock for Selection, Inc., 
Sandusky, O. The price paid for the Hampshire hogs 
was $45 per cwt., a new record. 

H.C. and Carlisle Besuden of Winchester, Ky., showed 
2% Southdown ewes to gain the championship in the 
lamb trucklot division. A record price of 90¢ per lb. 
Was paid for the top trucklot by Dr. L. B. Huff of 

. Cal. The previous high was 82¢ per lb., also 
Paid for a Besuden lot, in 1954. 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 

December 6, were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 






































HOGS: N.Y. Yds. Chicago Sioux City Omaha St. Paul 

BARROWS & GILTS: 

U.S. No. 1: 

180-200 $16.75-17.50 —————_ $17.25-18.00 
200-220 17.35-17.50 $17.75-18.15 17.75-18.00 
220-240 17.35-17.50 17.75-18.00 17.75-18.00 
U.S. No. 2 

180-200 16.75-17.50 

200-220 17.25-17.50 17.50-17.75 

17.25-17.50 17.50-17.75 

240-270 16.50-17.35 

U.S. No. 3: 

200-220 ....$17.75-18.00 $17.50-17.75 17.25-17.50 
220-240 = .... 17.50-18.00 17.25-17.75 17.00-17.25 16.75-17.50 
240-270 ... 16.50-17.50 17.00-17.25 16.35-17.00 16.50-17.25 
270-300 . 16.00-16.75 ———— 15.75-16.35 16.25-16.75 
U.S. No. 1-2 

180-200 ... 18.00-18.50 18.00-18.65 16.75-17.50 16.75-17.50 17.25-17.75 
200-220 ... 18,00-18.50 18.35-18.65 17.35-17.60 17.75-18.00 17.50-17.75 
220-240 . 17.75-18.25 18.00-18.50 17.25-17.50 17.75-18.00 17.50-17.75 
U.S. No. 2-3 

200-220 ... 17.75-18.25 17.75-18.00 17.10-17.35 17.00-17.50 17.25-17.50 
220-240 . 17.50-18.00 17.50-18.00 17.10-17.35 17.00-17.50 16.75-17.50 
240-270 ; 16.75-17.75 17.00-17.50 16.50-17.25 17.00-17.50 16.50-17.25 
270-300 =.... 16.25-16.75 -————— 16.00-16.75 16.25-17.00 16.25-16.75 
U.S. No. 1-2-3: 

180-200 .... 18.00-18.35 17.75-18.35 16.75-17.50 16.00-17.25 17.25-17.50 
200-220 ... 17.75-18.35 18.00-18.35 17.25-17.50 17.25-17.75 17.25-17.50 
220-240 =... 17.50-18.25 17.75-18.35 17.25-17.50 17.25-17.75 16.75-17.50 
240-270 = .... 16.75-17.75 17.25-18.00 16.50-17.35 16.50-17.50 16.50-17.25 
SOWS: 

U.S. No. 1-2-3: 

180-270 ... 15.50-16.00 15.75-16.00 ————— 
270-330 . 15.25-16.00 ———— 15.00-15.50 15.25-15.75 15.50-15.75 
330-400 .. 14.25-15.75 14.00-16.00 14.25-15.25 14.25-15.50 14.25-15.75 
400-550 . 13.25-14.50 13.25-14.25 13.25-14.50 13.50-14.75 13.25-14.75 


SLAUGHTER CATTLE & CALVES 
STEERS, prime: 
27.75-28.50 27.00-27.75 27.00-27.50 26.75-27.75 
27.75-28.75 26.75-27.75 26.75-27.50 26.75-27.75 
26.50-28.75 26.50-27.50 26.00-27.50 26.50-27.25 
25.50-26.75 25.25-26.75 
. 26.00-27.50 26.75-28.00 25.25-27.00 25.25-27.00 25.25-26.75 
... 26,00-27.50 26.25-28.00 25.00-27.00 24.75-27.00 25.00-26.75 
. 25.25-26.75 25.25-27.75 24.75-27.00 24.00-27.00 24.75-26.50 





23.25-26.00 24.50-26.75 23.00-25.25 22.50-25.25 23.50-25.25 
... 23.75-26.00 24.50-26.75 23.00-25.25 22.25-25.25 23.50-25.25 
... 23.75-26.00 24.25-26.25 23.00-25.25 22.00-25.25 23.50-25.25 

. 19.75-23.75 22.50-24.50 20.75-23.00 20.25-22.50 19.00-23.50 








Utility .... 16.75-19.75 20.50-22.50 19.00-20.75 19.00-20.50 17.00-19.00 
HEIFERS, prime: 
700-900 ..... 26.00-26.50 
900-1100 26.25-27.25 25.50-26.25 25.75-26.50 26.00-26.50 
hoice: 

700-900 waa 24.75-26.25 25.00-26.25 24.00-25.50 24.25-26.00 24.25-26.00 
900-1100 . 24.50-26.25 25.00-26.25 24.00-25.50 24.00-26.00 24.25-26.00 
300-800 vides 23.00-24.75 21.50-24.00 22.25-24.50 23.00-24.25 
800-1000 . 22.50-24.75 23.00-25. 21.50-24.00 22.00-24.50 23.00-24.25 
Standard . 18.50-22.75 20.50-23 20.00-21.50 20.50-22.25 18.50-23.00 
Utility .. 16.00-18.50 15.50-20 18.00-20.00 18.50-20.50 16.50-18.50 


.00 

00 

50 
COWS, all wts.: 
Commercial 15.00-16.50 14.50-16.25 16.25-17.00 15.50-16.50 15.00-16.00 
Util & com’l 14.00-16.50 14.00-16.25 14.25-17.00 14.25-16.50 14.00-16.00 
Can. & cut. 10.50-14.00 11.75-15.00 12.00-14.50 12.00-14.50 12.00-14.00 
Std. & gd. .. 20.00-29.00 16.00-24.00 -————-__ 16.00-22.50 20.00-28.00 
BULLS, (Yris. Excl.) all weights: -. 
.00 


Commercial 18.90-19.00 16.50-20. 17.50-19.50 16.50-19.00 18.50-20.00 
Utility . 17.00-18.00 17.50-20 17.50-19.50 17.00-19.00 18.50-20.00 
Cutter . 14.50-17.50 16.50-17.50 16.00-17.50 15.50-17.00 16.00-17.50 


VEALERS: all weights: 
2. 


Ch. & pr. .. 25.00 —_ 24.00 28.00-33.00 


32.00 
20.00-24.00 16.00-24.00 








Std. & gd. .. 16.00-22.50 20.00-28.00 
CALVES (500 Ibs. down): 
Choice .... 23.00-26.00 22.00-24.00 
Std. & gd. . 16.00-23.00 17.00-22.00 
SHEEP & LAMBS: 
LAMBS (110 lbs. down): 
Prime .... 16.50-17.00 17.75-18.00 17.25-17.50 -——— __17.25-17.50 
Choice . 16.00-16.75 16.75-18.00 16.50-17.25 16.50-17.25 16.75-17.25 


Gane oss 14.50-16.00 14.75-16.75 15.00-16.75 14.75-16.50 16.00-16.75 
LAMBS (105 lbs. down, shorn): 
Prime ... 16.00-16.50 16.50-17.25 16.50-16.75 ————— 17.00 
. 15.50-16.00 16.00-17.00 16.00-16.50 15.25-16.00 ————— 
antes 14.50-15.50 14.00-16.00 15.00-16.00 14.50-15.50 


WESTERN BUYERS 


LIVESTOCK BUYER 

Phone: Cypress 42411 

ALGONA, IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 


Choice 
Good 
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CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 7— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 


U.S. No. 1, 200-220 $17.00@17.75 
U.S. No. 1, 220-240 16.90@17.60 
U.S. No. 2, 200-220 16.75@17.50 
U.S. No. 2, 220-240 16.55@17.35 
U.S. No. 2, 240-270 16.00@17.00 
U.S. No. 3, 200-220 16.35@17.00 
U.S. No. 3, 220-240 16.35@16.85 
U.S. No. 3, 240-270 15.75@16.70 
U.S. No. 3, 270-300 15.00@16.15 
U.S. No. 1-2, 200-220 17.00@17.60 
U.S. No. 1-2, 220-240 16.80@17.50 
U.S. No. 2-3, 200-220 16.75@17.25 
U.S. No. 2-3, 220-240 16.50@17.15 
U.S. No. 2-3, 240-270 15.85@ 16.85 
U.S. No. 2-3, 270-300 15.25@ 16.40 
U.S. No. 1-3, 180-200 15.50@17.25 
U.S. No. 1-3, 200-220 16.75@17.40 
U.S. No. 1-3, 220-240 16.55@17.25 
U.S. No. 1-3, 240-270 16.00@ 16.90 
SOWS: 
U.S. No. 1-3, 270-330 14.35@ 15.90 
U.S. No. 1-3, 330-400 13.60@15.40 


U.S. No. 1-3, 400-550 12.10@ 14.40 
Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week. week Year 
est. actual actual 


Dec. 1. 64,000 Hol. 81,000 
Dec. 2. 61,000 79,000 70.000 
Dee. .3. 32,000 42,000 50.000 
Dec. 5. 79,000 101.000 104,000 
Dee. 6. 96,000 66,000 97,000 
Dec. 7 80,000 59,000 77,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Dec. 6, 
were as follows:; 


CATTLE: Cwt. 
Steers, ch. & pr. ..$25.00@27.50 
Steers, good ...... 22.75 @ 25.00 
Heifers, gd. & ch. .. 22.00@25.50 


Cows, util. & com’l. 14.00@16.00 

Cows, can. & cut. .. 11.50@14.00 

Bulls, util. & com’l. 15.50@18.00 
VEALERS: 


Good & choice - 21,00@25.00 
Calves. gd. & ch. .. 19.00@22.50 
pa x agg & GILTS: 
No. 3, 220/240 17.00@17.25 
Us. No. 3, 240/270 16.50@17.25 
U.S. No. 3, 270/300 15.75@16.50 
U.S. No. 1-2, 180/200 17.50@18.00 
U.S. No. 1-2, 200/220 17.75@18.00 
U. ae No. 1-2, 220/240 17.75@18.00 
No. 2-3, 200/220 17.25@17.50 
No. 2-3, 220/240 17.25@17.50 
9 23> 240/270 16.75@17.35 
oO. 2- 


3, 270/300 none qtd. 

-3, 180/200 17.25@17.75 
3, 200/220 17.25@17.75 
-3, 220/240 17.25@17.75 
-3, 240/270 16.75@17.50 


ecacesccs 
annnnnnn 
Z 
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15.25@ 16.00 
330/400 Ibs. . 14.50@15.50 
: 400/850 Ibs. 13.50@14.50 
Choice & prime .... 16.50@17.00 
Good & choice |... 16.00@16.50 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Dec. 6, 
were as follows: 


CATTLE: Cwt. 
Steer, choice ...... $25.50 @ 26.00 
Steer, good ........ 22.00 @ 25.35 
Heifers, gd. & ch. .. 23.00@25.50 
Cows, utility ...... 15.00 @17.25 ;- 

12.50@ 15.00 


Cows, can. & cut. .. 
BARROWS & GILTS: 
U.S. No. 1-2, 200/235 18.00@18.15 
U.S. No. 1-3, 200/250 17.50@18.00 
U.S. No. 2-3, 200/260 17.25@17.50 
SOWS, U.S. No. 1-3: 
275/325 Ibs. No. 1-2 15.75@16.00 


350/450 Ibs., No. 2 .. 13.50@15.00 
LAMBS: 

Choice & prime .... 17.00@18.00 

SE ERs Bee I 16.00@ 16.50 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Dec. 6, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.00 @ 27.50 
Steers, good ....... 23.50 @ 25.50 


Heifers, gd. & ch. .. 23.00@26.50 

Cows, util. & com’l. 13.50@15.50 

Cows, can. & cut. .. 11.50@14.50 

Bulls, util. & com’l. 16.50@19.00 
VEALERS: 


ee ee 31.00 
Good & choice - 26.00 @30.00 
Calves, gd. & ch. . none qtd. 


BARROWS & GILTS: 


U.S. No. 1, 180/220 $18.50@18.65 
U.S. No. 1, 220/240 18.25@18.50 
U.S. No. 3, 200/220 17.50@17.65 
U.S. No. 3, 220/240 17.35@17.60 
U.S. No. 3, 240/270 16.75@17.35 
U.S. No. 3, 270/300 16.00@16.75 
U.S. No. 1-2, 180/200 18.25@18.50 
U.S. No. 1-2, 200/220 18.25@18.50 
U.S. No. 1-2, 220/240 18.00@ 18.50 
U.S. No. 2-3, 200/220 17.75@18.00 
U.S. No. 2-3, 220/240 17.50@18.00 
U.S. No. 2-3, 240/270 16.85@17.50 
U.S. No. 2-3, 270/300 16.25@17.00 
U.S. No. 1-3, 180/200 17.75@ 18.25 
U.S. No. 1-3, 200/220 18.00@ 18.25 
U.S. No. 1-3, 220/240 17.75@18.25 
U.S. No. 1-3, 240/270 17.00@17.75 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 15.00 @ 15.75 
330/400 Ibs. ........ 13.75 @ 15.25 
400/550 Ibs. ........ 13.25 @ 14.25 
LAMBS: 


Choice & prime .... 17.00 
Utility & good .... 13.00@14.50 
LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Dec. 6, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.25 @ 27.25 
Steers, good ...... 22.50 @ 25.50 


Heifers, gd. & ch. . 
Cows, util. & com’l. 14. 00 @ 16.50 
Cows, can. & cut. .. 11.00@15.00 
Bulls, util. & com’l. 17.50@19.00 
Vealers, gd. & ch. .. 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U.S. No. 1, 180/240 none qtd. 
2, 200/240 none qtd. 
No. 2, 240/270 none qtd. 
3, 200/240 none qtd. 
3, 240/270 16.75@17.25 
3, 270/300 16.50@17.00 
-2, 180/200 17.50@17.60 
2, 200/220 17.25@17.65 
-2, 220/240 17.50@17.75 
2-3, 200/240 17.25@17.65 
No. 2-3, 240/270 17.00@17.50 
2-3 
3 
3 


qacacacaccaccc 
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. No. 1-3, _ 16. 75@17.50 


270/330 Ibs. TAS Gene 15.50 @ 16.00 
330/400 Ibs. ........ 14.50 @ 15.75 
400/550 Ibs. ........ 13.50 @ 15.00 
LAMBS: 
— & prime .... 16.00@17.00 
PUREE Oe sci 15.00 @ 16.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Dec. 6, 


were as follows: 
CATTLE: Cwt. 


Steers, gd & ch. ..$24.00@27.00 
Steers, standard ... 20.00@24.00 
Heifers, gd. & ch. .. 23.00@25.50 
Heifers, util. & std. . 18.00@22.00 


Cows, utility ...... 14.00 @ 16.00 

Cows, can. & cut. .. J a 

Bulls, util. & com’l. 18.00@19.00 
VEALERS: 


ee. Genesee ass 35.00 
Good & choice 28.00 @ 34.00 
, Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 190/210 18.25 
U.S. No. 1-2, 180/240 17.75@18.00 
U.S. No. 1-2, 250/280 16.50@17.50 
U.S. No. 2-3, 250/270 16.00@16.50 
SOWS, U.S. No. 2-3: 
300/400 Ibs. ........ 14.00 @ 14.50 
400/600 Ibs. ........ 13.00 @ 13.50 
LAMBS: 
Choice & prime .... 17.50@18.50 
Good & choice - 15.00@17.25 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 

week ended December 3, 1960, (totals compared) as 

reported by the U. S. Department of Agriculture: 


Cattle Calves Hogs Sheep 
Boston, New York City area! ..... 14,119 10,322 50,661 43,409 
Baltimore, Philadelphia .......... 9,062 2,148 30,761 4,097 
Cin., Cleve., Detroit, Indpls. ..... 18,366 4,913 126,870 15,752 
Ce SO. demas es nwneee cbs ead 17,011 8,795 41,511 7,256 
OC, Pauk-Wis,. QFOOH 2... i ccc cccsses 31,245 28,957 119,748 22,909 
Ws TE SPORES 6 isc ikke vetvccce 11,893 1,728 76,091 6,114 
Sioux City-So. Dakota area‘ ...... 21,866 parry 120,349 13,971 
ML MEY cccnccenctboserewceass 35,042 199 91,342 17,820 
OO Pere 14,994 ‘nee 40,150 oad 
Iowa-So. Minnesota® ............. 33,145 12,011 302,610 38,444 
Louisville, Evansville, Nashville, 

EE FS EE SRE ae 6,646 3,811 59,416 sal 
Georgia-Florida-Alabama area’ 9,563 4,632 33,798 weg 
St. Joseph, Wichita, Okla. City .. 19,448 1,496 51,269 9,811 
Ft. Worth, Dallas, San Antonio ... 12,214 4,195 17,418 16,814 
Denver, Ogden, Salt Lake City ... 19,692 224 16,123 28,908 
Los Angeles, San Fran. areas’ .... 29,265 1,262 23,858 34,724 
Portland, Seattle, Spokane ....... 9,176 328 17,129 6,538 

GRAND TOTALS . <0 ccccnses cose 312,747 85,021 1,219,104 


266,567 
TOTALS SAME WEEK 1959 ..... 309,551 84,608 1,484,283 279,638 


1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. ‘Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Nov. 26, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1959 1960 


1960 1959 
$32.00 $27.16 $22.65 $21.00 $19.55 


Toronto . .$22.75 $24.73 $32.00 

Montreal .. 23.05 23.95 28.25 28.30 27.71 22.90 19.45 19.55 
Winnipeg . 22.32 23.10 30.37 29.00 25.25 20.50 16.89 16.80 
Calgary ..... 21.60 22.90 19.40 21.15 24.70 19.45 17.35 15.9 
Edmonton .. 20.75 23.10 20.75 19.60 24.65 19.35 16.50 16.20 
Lethbridge . 21.00 21.00 .... 20.50 2480 19.10 16.00 16.00 
Pr. Albert ... 20.75 22.50 21.25 22.25 23.50 19.15 15.75 15.10 
Moose Jaw .. 20.75 22.75 18.75 i 23.80 19.15 aves 
Saskatoon .. 21.15 23.40 24.25 24.00 25.00 19.15 16.30 16.2 
_  _ oar 21.10 23.00 22.10 20.50 24.00 19.15 15.00 15.50 

*Canadian government quality premi not includ 








SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Dec. 3: 


Cattle and Calves Hhogs 
000 24,000 


Week ended Dec. 3 (estimated) ..............++-> 3, 
Week previous (six Gays) ..........eseeeeeeeeeees 2,241 i 
Corresponding week last year ..........-.-.+ee5+ 2,504 23, 





CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Nov. 26, compared: Dec. 2, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to oe 
Nov. 26 1959 date 226,900 390,100 114,800 
CATTLE Previous 
Western Canada 22,728 20,608 week 190,100 260,600 74,500 
Easte: Canada 18,985 17,763 Same wk. % 
Totals has oat 41,713 38,371 1959 232,800 479,500 117.200 
HOGS 
Western Canada 56,407 79,573 


Eastern Canada 


NEW YORK RECEIPTS 


67,383 88,348 


Totsls. .:..... 123,790 167,921 : : 
All hog carcasses ei Receipts of livestock at 

graded ee aad 179,9 Je y City and Alst st., 
Western Canada 6,390 6.797 New York, market for the 
Eastern Canada 7,517 10,933 

Totals ....... 13.907 17.730 week ended Dec. 3: 

Cattle es "2s Hogs* Sh 
Salable 1 16 none 

PACIFIC COAST LIVESTOCK = fotai, dnc. 

Receipts at leading Pacific Coast |, direct) ae 
markets, week ended Dec. 2: Salable 85 18 


Cattle Calves Hogs Sheep 
LosAng. 3,500 200 400 200 Total, _. 
Stockton 1,525 175 1,400 250 direct 
N. P’tland 2,300 400 2,500 2,900 
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*Includes hogs at 3ist Street. 
















































STUN 


EASILY ELECTRICALLY | 





6,114 ED ARNOLD, plant manager, IDAHO MEAT PACK- 
17,820 ERS, INC., Caldwell, Idaho, SAYS: 

38,444 “We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
16.814 easier to operate—you don’t have to use any 
28,908 & restrainer.” 








66,567 STUN-O-SLAUGHTER * senior—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 


cludes “It Really Keeps ’em Down” 


t, Des STUN-O-SLAUGHTER®* sranoaro — for 
rming smaller plants. Used on hogs, boars and sows. 
oultrie 7 
Juincy, *Patent Pending 

"70% Gh@ con HUMANE STUNNING OF CALVES, SHEEP, HOGS 


—— APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, over the eyes, 
ETS right-angle to the head, either 
side of the head, etc., with 

es of ONE QUICK TOUCH 


ats in Write or Phone 


with CERVIN ELECTRIC MFG. CO. | 


5004N Xerxes Ave., South °* Minneapolis 10, Minn. 
WAlnut 7-7191-2-3 


weights Largest exclusive manufacturers of electric 
1959 stunning equipment since 1942 














precision 


| Metal Packaging for 
ei | Meat and Lard Products 









Heekin’s experience . . . Heekin’s 
know-how in the metal packaging field 
assures you of the finest can possible 
for your meat or lard product. 

| Let Heekin engineers go to work for you. 
3EEF - VEAL - PORK - LAMB Heekin Cans are planned with 
{ your profit in mind. 





1arkets 
Friday, 
isons: 

; Sheep 


) 114,800 - ALL BEEF FRANKFURTERS 
» 74,500 
_ slete line of SAUSAGE AND SMOKED MEAT 
EIPTS WEST VIRGINIA SMOKED HAM 


tock at * CANNED HAMS and PICNICS 


fist st., 
_—— 
Product Planned 


for the 
ee ei) \YGRADE FOOD PRODUCTS CORP. | 


t Street. 
2 10, 1960 





ogs* Sheep é i 
ne 


THE HEEKIN’ CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 










EXECUTIVE OFFICE: 2817 Michigan Ave., Detroit 16 
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GREASE STAINS WITH KVP° LARD LINER PARCHMENT 


Because KVP Lard Liner Parchment 
prevents grease leakage, your cartons 
will look sparkling clean and fresh with 
lots of sales appeal. You know how 
quickly grease stains pick up dust and 
dirt, and spoil the appearance of your 
cartons. This can be prevented with 
KVP Lard Liner Parchment. 


KVP SUTHERLAND 
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CHECK LARD LEAKAGE, PREVENT 


eeeeee 


And KVP Lard Liner helps keep 
your lard fresh, white and pure, too. 
Because KVP Lard Liner Parchment 
holds rancidity in check. 

KVP Lard Liner is engineered to 
help you maintain maximum produc- 
tion rates. It performs well on all types 
of production equipment. 


When you combine KVP Lard Ling 
with Sutherland Lard Cartons youhaye 
an unbeatable combination for sale 
appeal, product protection and 
economy. 

Write today for free samples of 
KVP Lard Liner Parchment ang 
Sutherland Lard Cartons. 





SUTHERLAND 


Zthe papor puople 
PAPER COMPANY... Kalamazoo, Michigan 
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The Meat Trail. 





















































PHILADELPHIA FOOD TRADES Organization recently held its fifth annual 


dinner dance at new Sheraton Hotel in Philadelphia. Organization's officers 












and directors, past and present, take time out from night's festivities to pose 
for cameraman. Seated (I. to r.) are: Joseph R. Smith of Swift & Company, 
P.F.T.O. director; Gar Raymond, Morrell-Felin Co., newly-elected president; 
Charles Stoutenburgh, Food Fair Stores, Inc., first vice president, and George 
MacMillan, American Stores Co., second vice president. Standing (I. to r.) 
are: Myer Dubrow of King Steak Co., director; Louis Ganz, Food Fair Stores, 
Inc., immediate past president; William Renie, A & P Tea Co., director; John 
Gwin, Mutual Rendering Co., Inc., director, and Larry Clausen, Consolidated 
Dressed Beef Co., director. All those who attended received cigarette lighters. 





Plans Move Ahead for Big 
Jersey City Meat Center 

The New Jersey Public Market 
Commission and the Wholesale Meat 
Terminal Operating Corp. of New 
York are completing the terms of an 
agreement that will centralize the 
Metropolitan wholesale meat indus- 
tty in Jersey City, announced JOHN 

, chairman of the commis- 
sion, and Mitton E. Saun of Man- 
hattan, terminal corporation counsel. 
‘The Market Commission was 
teated by the New Jersey legisla- 
ite last May to develop a regional 
food distribution center in the Hack- 
@isack Meadows at the northwest 
comer of Jersey City. The terminal 
Corporation is a cooperative enter- 
Prise of wholesale meat dealers now 
oneentrated along Manhattan’s west 
side in the vicinity of 14th st., where 

occupy an irregular area of 
22 acres. 

In the New Jersey market, a single 
atea of 115 acres has been set aside 
in the master plan for the meat in- 
pustry, with room to expand as much 
gain as needed, the developers said. 
In addition, there will be an adja- 
tent 15 acres for automobile and 


























a. ttuck parking. 
chiga@ Sahn said that meat dealers al- 
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ready have rented more than 300,- 
000 sq. ft. of cooler space. Under the 
agreement between the Market 
Commission and the terminal cor- 
poration, the latter will sub-let to 
dealers. 

The master plan of the New Jersey 
food distribution center calls for a 
development of about 1,000 acres 
divided into centers for the meat 
industry, the produce industry and 
allied food processing and servicing 
functions. It is patterned after but 
larger than the nation’s most modern 
food center, that at Philadelphia. 
The plan foresees an ultimate $70,- 
000,000 development financed by 
self-liquidating bonds of the com- 
mission. The meat center original 
layout will comprise 15 buildings 
designed by commission engineers 
with meat dealer representatives. 

“This will be the country’s largest 
and most modern wholesale meat 
handling facility,” observed Epwarp 
Fup, president of the New York 
Metropolitan Wholesale Meat Deal- 
ers Association. He said it would 
surpass Boston’s new meat center. 

Construction tentatively is sched- 
uled to begin in January, with com- 
plete occupancy by January, 1963, 
but the first building is expected to 
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be available by mid-1962 to take 


care of dealers whose New York 
leases expire soonest. 





New York Has Other Ideas 
Proposals to improve facilities in 
New York City’s Gansevoort Mar- 
ket, where the wholesale meat in- 
dustry now is centered, and head off 
a move by the industry to Jersey 
City have been announced by War- 
REN Moscow, executive assistant to 
Mayor Rosert WacGNER. Some of the 
market’s problems were resolved 
late last week at a conference with 
representatives of the meat indus- 
try and various city officials, he said. 
Possibilities for improvement dis- 
cussed at the conference, Moscow 
disclosed, include converting an un- 
used pier at 13th st. and part of 
West st. south of the pier to truck- 
waiting and parking areas; widening 
14th st. near the river, and building 
additional meat refrigeration facil- 
ities. ANTHONY MASCIARELLI, com- 
missioner of markets, will ask the 
U. S. Department of Agriculture for 
a quick report on the need for and 
feasibility of these additional re- 
frigeration facilities, Moscow said. 
Meat industry representatives “in- 
dicated a definite desire to stay in 
New York City” if facilities could 
be improved, Moscow reported, and 
Mayor Wagner has promised that 
“the city will take every step neces- 
sary and proper to cooperate.” 


JOBS 


Weiland Packing Co., Inc., Phoe- 
nixville, Pa., has announced two per- 
sonnel appointments. JaMgEs J. FEE- 
LEY has been named processed prod- 
ucts marketing manager, according 
to FRANKLIN L. WEILAND, executive 
vice president. In his new position, 


> 





MRS. J. V. WHITE 


JAMES J. FEELEY 


Feeley will report to Howarp WALsH, 
vice president in charge of market- 
ing. Feeley was graduated in 1950 
from the Wharton School of the Uni- 
versity of Pennsylvania with a de- 
gree in marketing. He formerly 
served as a sales executive with a 
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FIRST vocational agricultural scholar- 


ship given by Kunzler & Co., Inc., of 
Lancaster, Pa., is awarded to James 
Huber, 18-year-old student at Penn- 
sylvania State University, by C. C. 
Kunzler, president of the company. 
The $500 scholarship, given to en- 
courage higher farm education in 
Lancaster County, carries a $300 sti- 
pend the first year and $200 during 
the second year. Winning student is 
picked by three vocational agricul- 
tural teachers from Lancaster County. 





national packer in the Philadelphia 
area. As processed products mar- 
keting manager, Feeley will service 
the area from Washington, D.C., 
through New York for Weiland, 
which recently was granted federal 
inspection. In the second appoint- 
ment, Mrs. JACQUELINE V. WHITE 
has been named to the Weiland staff 
as a food chemist. Mrs. White will 
be responsible for studies of chem- 
ical analysis of meat and meat prod- 
ucts, quality standards, bacteriolog- 
ical evaluations, coordination of con- 
sumer and in-plant taste panels and 
other investigations. Mrs. White, 
who has more than 15 years of ex- 
perience in chemical analysis and 
physical research, was graduated 
from Wilson College, Chambersburg, 
Pa., with honors in chemistry, phys- 
ics and mathematics. 


Rosert Snapp has been named 
vice president of Davis Packing Co., 
Chicago. He formerly had served in 
the same capacity with Pfaelzer 
Bros., also of Chicago. 


NELSON Morris, II, has been elect- 
ed president of Darling & Co., Chi- 
cago, succeeding Witt1am H. Mc- 
CauSLAND, who has become chair- 
man of the board of the rendering 
firm. The position of board chair- 
man had been vacant since the death 
of CHarves A. Atxinc last April. Mc- 
Causland, associated with the com- 
pany since 1910, served as president 
since December, 1954. Morris joined 
the firm in 1946. He was general 
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manager of the Buffalo, N. Y., plant 
from 1952 to 1954, and then re- 
turned to Darling’s Chicago head- 
quarters as assistant to the vice 
president in charge of sales. He 
served as vice president in charge of 
sales for the past four years. 
In a second management promotion, 
RatpH B. Darty has been named 
vice president in charge of raw ma- 
terial. He joined the company in 
1939. Darling & Co., established in 
1882, manufactures fertilizers, ani- 
mal feeds, fatty acids, glycerine, 
glue, tallows, greases and other ani- 
mal by-products. 


JAMES Boyp has been appointed 
head of the sausage department and 
product control at Black Hills Pack- 
ing Co., Rapid City, S. D. Boyd goes 
to Rapid City from Des Moines, Ia., 
where he served with Des Moines 
Packing Co. “Our decision to bring 
in more experienced personnel to 
supervise sausage production and 
quality control is in line with other 
expansions made necessary by a 40 
per cent increase in both production 
and sales volume during the past 
two years,” said James Howarp, ex- 
ecutive vice president of Black Hills. 


Wit1am R. BoserscHMipt, Madi- 
son, Wis., and B. A. Cuttps, Los An- 
geles, have been elected vice presi- 
dents of Oscar Mayer & Co. by the 
Boberschmidt, 


board of directors. 





B. A. CHILDS W. R. BOBERSCHMIDT 


who is general sales manager, joined 
the Mayer company in 1946 at its 
Madison plant as Wisconsin district 
sales manager. Subsequently, he 
served as plant sales manager, gen- 
eral sales promotion manager and 
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DISTINGUISHED TEACHING Award § de 
is presented to Dr. M. E. Ensminger § to 
(right), head of department of ani- § to 
mal science, Washington State Uni- § la 





versity, by R. W. Reneker, vice presi- 
dent of Swift & Company, at recent 
annual meeting of American Society 
of Animal Production held in Chica- 
go. Award, consisting of $1,000 and § te 
plaque, is sponsored by Swift in § go 
recognition of distinguished service § be 
in teaching undergraduate students § 00 
in the animal husbandry field. § st 

















manager of self-service products. He T 
was named general sales manager in 
1958. Childs, manager of the com- § ha 
pany’s Los Angeles plant, started his } [Ip 
career with the Mayer organization 
34 years ago as a salesman in Gary, 
Ind. In 1941 he was named district 
sales manager in Gary and five 
years later served as branch man- 
ager in Milwaukee, Wis. Childs was 
named manager of the Los Angeles 
plant in 1951 when the firm pur- 
chased the facility. 


PLANTS 


Henry C. Ecxricu, president and 
general manager of Peter Eckrich & 
Sons, Inc., Fort Wayne, Ind., has an- 
nounced plans for 


an estimated 
$175,000 addition to the firm’s Fort 
Wayne plant. The proposed addition 


will contain 15,000 sq. ft. of floo 
space, approximately doubling the 
present space available for ware- 
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50-YEAR service pin of 
American Meat Insti- 
tute is presented fo 
meat industry veteran 
W. H. Garside (right), 
credit manager at 
Shen - Valley Meat 
Packers, Inc., Timber- 
ville, Va. A. J. Jesseé 
Shen - Valley general 
manager, congrat+ 
lates veteran Garside. 















housing facilities, and will increase 
the total plant space by about 10 
per cent, Eckrich said. It will be a 
second floor addition to the west 
half of the plant and will be used 
for a spice blending room, addition- 
al warehouse space and equipment 
development research. A lumines- 
cent ceiling will be one of the fea- 
s of the engineering offices in 
he equipment development space of 
the new addition, which will permit 
consolidation of all engineering per- 
sonnel into one office area. 


The Ontario (Canada) Hog Pro- 
ducers Association is conducting a 

























Award 







door-to-door sales campaign in 435 
minger § townships throughout the province 
of ani- & to sell $1,000,000 worth of bonds to 
fe Uni- § launch the development of a chain 





of meat processing plants across On- 
tario. The chain is to be known as 
ederated Allied Meat Enterprises 
o-Operative, Ltd., with headquar- 
ters in Toronto, Ont. A $10,000,000 
goal has been set for the project, to 
be financed by the issuance of 100,- 
000 cooperative common shares of 
stock at $100 par value. 


TRAILMARKS 


Armour and Company, Chicago, 
has appointed Young & Rubicam, 
Inc, advertising agency, to handle 


> presi- 
recent 

Society 
Chica- 

00 and 
wift in 
service 

tudents 
field. 








icts. He 
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its foods division products with the 
exception of cheese, which has been 
assigned to North Advertising, Inc. 


The appointment of C. D. (PETE) 
SwarFFar as secretary of the Amer- 
ican Shorthorn Association has been 
announced by association president 
JAMES ToMSON, JR. Swaffar succeeds 
Jim Browirt, acting secretary, who 
resigned to become director of the 
Kentucky Fair and Exposition Cen- 
ter at Louisville. Swaffar’s brother, 
PauL, is secretary of the American 
Hereford Association. 


Harry M. Mu tserry, assistant 
manager of the provision department 
in the Chicago 
general office of 
Swift & Com- 
pany, retired 
after 46 years 
with the firm. 
Mulberry started 
his career in the 
meat packing in- 
dustry at Plank- 
inton Packing 
Co., a division of 
Swift in Milwau- 
kee, and subsequently held positions 
with the company at Toronto and 
Montreal, Canada. He has been in 
the provision department at Chicago 
since 1924. Mulberry is from a fam- 





H. M. MULBERRY 





ily that has served with Swift for 
many years. His father, the late 
Wittram M. MULBERRY, was with 
Swift at East St. Louis, Ill. An un- 
cle, Samuet T. MULBERRY, was a di- 
vision superintendent at Plankinton 
before retirement. The late Harry S. 
Cutver, Mulberry’s father-in-law, 
was manager at Plankinton. A son- 
in-law, R. A. BrncHam, is currently 
manager of Swift’s ice cream plant 
at Charleston, S.C. 


GeorceE M. Lewis, vice president of 
the American Meat Institute, Chi- 
cago, has been 
elected chairman 
of the manufac- 
turing trade as- 
sociations group 
of the National 
Industrial Coun- 
cil. The NIC is 
composed of rep- 
resentatives of 
major industrial 
associations and 
other business 
groups. Three AMI board members 
also serve on the board of directors 
of the National Association of Man- 
ufacturers, which is closely associ- 
ated with NIC. They are: Curis E. 
FINKBEINER, chairman of the board, 
Little Rock Packing Co., Little Rock, 





G. M. LEWIS 
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I Go CQ OE, ee, OE, ey oy, 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225" 
7 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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Ark.; Epwarp C. Jones, general man- 
ager, Jones Dairy Farm, Fort Atkin- 
son, Wis., and Howarp H. Ratu, 
chairman of the board, The Rath 
Packing Co., Waterloo, Ia. Jones 
represents the National Industrial 
Council on the NAM board. 


More than 2,000 persons gathered 
at the high school auditorium in 
Austin, Minn., to honor the memory 
of the late Grorce A. HorMet, found- 
er of Geo. A. Hormel & Co., on De- 
cember 4, the 100th anniversary of 
his birth. Main speaker at the event 
was Oscar G. Mayer, chairman of 


GEORGE A. HORMEL OSCAR G. MAYER 


the board of Oscar Mayer & Co., 
Chicago, who spoke of his long 
friendship with Hormel and of Hor- 
mel’s contribution to the meat pack- 
ing industry. The centenary program 
also included the showing of a film, 
“The Open Road,” depicting the life 


of Hormel, his establishment of the 
meat packing business in Austin in 
1891 and the steady growth of both 
the firm and the community. The 
company, which dressed 610 hogs in 
its first year, slaughtered 4,380,783 
head of livestock in fiscal 1960 at 
plants in Austin, Fort Dodge, Ia., 
Fremont, Neb., and Mitchell, S. D. 
Hormel was president of the com- 
pany until 1927 when he became 
chairman of the board and retired 
to live in California. He died in 1946. 
“The Open Road” was produced by 
a group of Hormel people, headed 
by L. W. Murpuy of the company 
service division. 


E. W. Kneip, Inc., Chicago, has 
commissioned R. W. Mitchell, Inc., 
La Grange, IIl., as a broker to pro- 
mote the distribution and sale of its 
meat and meat products in the 
greater Chicago metropolitan area. 


DEATHS 


CHARLES F. THuRLOw, 68, produc- 
tion manager of J. M. Schneider, 
Ltd., Kitchener, Ont. (Canada), died 
recently. He had been with the firm 
for the past 28 years. Surviving is 
his widow, Ruy. 


Harry Bawarsky, 68, founder and 
president of Standard Beef Co., New 
Haven, Conn., passed away. Bawar- 


i 
COMMUNITY Service Award is pre 
sented to Abe Cooper (right), presi 
dent of Bernard S. Pincus Co. of Phil 
delphia, Pa., manufacturer of Yanke 
Maid meat products, for his dedico- 
tion to community affairs by Leonan 
Goldfine, past president of Golden 
Slipper Square Club, fraternal orge 
nization in which Cooper is active. 





sky established the wholesale meat 
and provision firm in 1915. He is 
survived by his widow, ANNA, and 
a son, HENRY. 


JosepH V. TeExo, 75, retired export 
sales manager for Wilson & Co., Ine, 
Chicago, died recently in Fort Lav- 
derdale, Fla. Survivors include his 
widow, FRANCES, and two children. 








AUTOMATIC 


' SAUSAGE STUFFER 


: Built of stainless and meat- 
£ acid proof materials. 


t Speedy —Efficient—Economical—the 

k compact new STANcase Electro- 
Hydraulic Stuffing Machine is spe- 
cially designed for labor-saving, 
sanitary, quantity production of Meat 
Products and Sausages of all types, 
soft or hard. 


£ Simple to operate, with pressure- 
regulator gauge, initially set by 
hand, adjusted by foot-pedal, leav- 
ing hands free to handle casing. 
Production output—45 Ibs. in 30 
seconds—equals that of larger, more 
costly machines. 


$ 

§ 

t 

i 

i Occupies less than 1/6th sq. yd. 
E Lower part can stand under table. 
4 
g 
a 
t 


Bottom area: 10” x 22”, height 41”. 


Furnished complete with 4 Stainless 
Steel Tubes (4 sizes); Extra Lid and 
Piston Gaskets. 


fl Available with Single or Three Phase NO. 


1 HP 60-cycle motors, 220 Volts. 


WRITE FOR CATALOG 


THE STANDARD CASING CO., Inc. 


New York 12, N. Y. 


121 Spring Street 


56 


45 PACKMASTER 
Capacity: 45 Lbs. 


URST GRICE yin 


e Toronto 19, Canada 


New York 13, N.Y. © San Francisco 7, Cal. 


COMPLETE LINE OF QUALITY 


SEASONINGS , 


OF NATURAL & SOLUBLE SPICES 





« 
es ne oe oe ee ese se ee ee a ee 8 8 D8 i i 





The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER CORPORATION 


OFFICE AND FACTORY, PORT CHESTER, N 


Ask for booklet "The 


| 


I) 
o 
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CLASSIFIED ADVERTISING 


Bolaves set solid. 
additional words, 


lanted,’" special 
$3.50; additional 


Minimum 20 words, 

20c each. ‘‘Posi- 
_ rate; minimum 20 
words, words, 20¢ each. 


Unless Specifically Ingtructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box 
words. Headlines, 75c 
vertisements, 75¢ per 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE : 
PLEASE REMIT WITH ORDER 


numbers as 8 
extra. Listing ad- 
line. Displayed, 





MISCELLANEOUS 





WANTED OUTLET 


FOR A SUPPLY OF BONELESS OR CARCASS 
coW OR BULLS. ALSO DRESSED CALVES. 
PLANT LOCATED IN SOUTHWEST. 

'w-558, THE NATIONAL PROVISIONER 
15 WEST HURON CHICAGO 10, ILL. 





USDA—GOVERNMENT PROBLEMS? 

WE EXPEDITE LABELS (8 hour service) 
Plans, Construction, Inspection, FDA, Sales 
Matters. We supply FASTEST GOVERNMENT 

information. Low cost: Monthly, 
hourly, per item. 
JAMES V. HURSON 
609 Albee Bidg., 1426 G. Street., N. W. 
Washington, 5, 0. C. Telephone REpublic 7-4122 





PLANTS FOR SALE 





COMPLETE—MODERN 
PACKING PLANT 
Located in good livestock producing area with 
large local market territory. Capacity 425 cattle 
and 500 hogs per week—more if desired. Has 
sausage kitchen, lard room and rendering room. 
Must be seen to be appreciated. Priced to move. 


= Terms available. 


-d export! 
Co., Inc, 
‘ort Lau- 
elude his 
shildren. 


Wileh. 


2, ON 


ABER 10, Te 


FS-557, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 


FOR SALE or LEASE: Slaughterhouse in mid- 
west. Modern two bed kill floor. Capacity one 
thousand cattle per week. Ideal location. Over- 
night delivery to east coast markets. U.S. in- 
spected and entire plant in excellent condition. 
P$-565, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





NEW — MODERN — PACKING HOUSE 
Beef kill 125, Hogs 250, daily. Built to govern- 
ment specifications. Also a modern sausage 
kitchen. Other data available. Address P. O. Box 
9%2, Scottsbluff, Nebraska 





GOVERNMENT INSPECTED: Slaughterhouse for 
silé cheap. Good coolers and nice boning room. 
Located in Chicago area. FS-559, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: New U.S.D.A. Approved beef 
slaughter plant. Write for brochure. QUEEN 
<a PACKING CO., Box 2444, Springfield, Mis- 





CALIFORNIA RENDERING PLANT FOR SALE. 

REASONABLE. QUICK ACTION. FS-542, THE 

at  Shleapeaeetameee 15 W. Huron St., 
io 10, Ill. 





PLANT FOR RENT 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





HAND SAUSAGE STUFFER—Never used. 
capacity with 3 aluminum tubes. $40. 


LARD PRESS— 16 gal. capacity, used once, $30. 


TWO METAL LARD STIRRERS—Heavy tin plat- 
ed, 442’ long, $5 each. 


SIX HAM AND BACON TREES—$15 each. 


RENDERING ROOM ASSEMBLY—Two 

jacketed cast iron kettles, 24” diam., 17” 
8 gauge stainless steel drip pan 51” 
metal canopy 14’ x 414’. 


382 


steam 
deep; 
x 90; sheet 
Complete, $1300. 
U.S. MEAT SLICER—Model 11698, with 
stacker and shut off. $100. 

Address inquiries to Manager’s Office, Uni- 
versity Food Service Building, Ann Arbor, Mich. 


auto 





DOOR HARDWARE: Commercial refrigeration 
door hardware at half price. Boning tables, meat 
carts, trucks, I.B.M. Electric typewriters, Rem- 
ington Rand printing calculating and adding 
machines. General fire proof office furniture. 
ALLIED COLD STORAGE COMPANY, 4021 Nor- 
mal Ave., Chicago 9, Ill. Telephone DRexel 3-4500 





ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed 


We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn 





FOR SALE: No. 422 “Boss” friction carcass 
dropper with spring actuated return. Brand new. 
Never used. Will sell cheap to quick buyer. 
FS-555, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





A MEAT PACKING PLANT or 
MEAT PROCESSING PLANT 
ely equipped, inside and outside load- 
k together with a large garage and a re- 
“4 equipped. Hi-Pr-Low Pr. boiler. 220- 
Will give concession for long term lease, 
60¢ sq. ft. Good location for retail or 
C storage, or super market. Location 
and Western Avenue, Chicago. 80 year 
mark included to the manu- 
For inspection call Mr. Johnson, at 
62420, Chicago. 








EQUIPMENT WANTED 





rE f Used Toledo Scales, model 0867. AL- 
| °GOETZE, INC., P. O. Box 1017 Balti- 





=D IN: 5 x 9 COOKER IN GOOD CON- 
oo Reply to STAPPENBECK — 
»» 2013 Louis St., Utica 4, N. 


MINCE MASTER 50 H.P. LIKE NEW. One meat 
loaf oven, manufacturer—Advance Oven Co. One 
35 ton Baker Freon compressor with motor. 
FS-540, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 





FOR SALE—ONE MODEL 500 TY PEELER COM- 
PLETE. USED LESS THAN SIX MONTHS. FS- 
574, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 





2 Bacon Over-Wrapping machines, Model FB-1, 2 
phase, 60 cycle AC. Used, in excellent condition. 
Write to Box FS-577, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 
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BARLIANTS 


WEEKLY SPECIALS 





NOW IN PROGRESS!! 
plete Plant Liq Sale 
LUER BROS. PACKING CO. 
Alton, Illinois. 
(Across river from St. Louis, Mo.) 


Cc 


oo rel 





If you have not received our Illustrated 

Bulletin covering this sale, contact our 

Chicago Office, 1631 S$. Michigan Ave., 
Chicago 16, Illinois—WA 2-5550 











Current General Offerings. 


SS (2) Griffith ae. #2048, 50 
HP. a. $1, 350.00 
2830—STUFFER: Globe 500# cap., Sik piping & 
stuffing valves —— 
2957—DICER: Diana mdl. #9 10.00 
2958—BAND SAW: Jones-Superior #53, w/satnas 
steel stationary table 
2960—FLAKE-ICER: York, 5 HP 
2%I—BAND SAW: Jim ‘Vaughan mdi. 
& starter 
2962—HOG: Mitts & Merrill #3CV, 25 HP. $ 850.00 
2964—BREADER: DCA, drum type, all stainless 
steel Sen SOS 
0-5002—BACON PRESS: Anco mdl. #800 
on foundation 
0-5114—EXPELLER: Anderson RB, shop 72544, w/ 
Magnetic Separator belt 2 
oe SHAKER: Can Pac ii 
like Bids requested. 
2855—-FROZEN MEAT SLICER: GEMCO 2-16, auto 
feed, stainless table, 3 HP. mtr. 2,500. 
2917—KETTLES: (6) Legion, all stainless steel, excel- 
lent condition, like new throughout 
I SE RRR Als ROE aE ARR as: fh ea. $ 320.00 
60 gal. ..-------ea. $ 280.00 
2919—HOG DEHAIRER: - Dupps Jr. 10 HP, like —— 
new, little used .00 
2968—VACUUM PUMP: 


K, w/motor 
325.00 


Ingersoll-Rand type is, size 
600.00 


12 x 6 
2955 DEHORNER: Globe, extra blade, 220 volt, 
3 ph. 60 cycle, good cond. 625.00 
2951 MEAT FILLER: M&S 6-pocket, stainless steel 
contact parts 850. 
2949—INJECTO-CURE: Globe mdl. 
52 needle 
2941—TY-PEELERS: (3) mdi. 500 
2942—TY-LINKERS: (5) 4 . 
big ty WASHER: Ham Boiler Corp. w/I HP. 
on foundation $ 125.00 
=937 CONDENSER: Frick Evaporative, 
25 ton capacity 
7974—SLICER: U.S. Berkel mdi. 
stainless steel, 5 HP. mtr. 


$2,000.00 
15-A, heavy duty, 
000.00 





SPECIAL OFFERING 
Complete Rendering Plant 
Bids Invited. 


ROTARY BONE CRUSHER: Dupps #14B, 20 HP. mtr. 

HORIZONTAL BLOOD DRYER: Dupps 4’x 10’, 20 
HP. motor. 

COOKERS: (2) Rujak #A7I7, 5’x%, 25 HP. mtr. 

HOT WELL: #25, w/3 thermostat controls, 3 Dupps 
Vapor Condensors 


ELECTRONIC COOK RIGHT CONTROL: for 
3-Cookers. 


CURB PRESS: Dupps #10A, 500 ton, w/Dupps 9B 
electric Hydraulic Pump 

GREASE SETTLING TANK: Dupps #104, double unit, 
w/platform & controls. 

PUMP: Moyno, electric, type SDD FR-F3, '/. HP. mtr. 

PERCOLATORS: (2) Dupps—for Cookers. 


All items subject to prior sale and confirmation 


© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©). 





CLASSIFIED ADVERTISING 


[Continued from page 57) 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





PACKINGHOUSE MAN: Can take complete 
charge, selling, buying, kill, fabricating, boning, 
breaking, government contracts. Wide acquaint- 
ance with chains, jobbers, manufacturers, can- 
neries. Aggressive, ambitious, profit conscious. 
Best personnel relations. Resume of qualifications 
and references upon request. Available now. W- 
568, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


ASSISTANT PLANT SUPERINTENDENT: I am 
35 years old and wish to work in a growing or- 
ganization as assistant plant superintendent for 
a firm that anticipates the need for a plant 
superintendent in a few years. I am fully quali- 
fied in every respect as I have spent my entire 
lifetime in the meat packing business. W-560, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





AGGRESSIVE SALESMAN: 

Capable of handling men, promotional and ad- 
vertising, desires position as sales manager for 
independent packer, south or southwest area. 
Have been employed by a major packer as a 
full line salesman, car route and branch, for 
past 8 years. Am presently employed. W-566, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





FOREMAN-SUPERINTENDENT: Accustomed to 
large packinghouse operations. 25 years’ prac- 
tical experience in hotel, restaurant, institution 
supply, portion control and beef boning opera- 
tions. Have basic training in industrial engineer- 
ing and administration. Excellent record. W-569, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: 30 years’ experi- 
ence in all kinds of sausage and meat products, 
Kosher style. Curing, cooking and smoking. Can 
handle a knife. Good references. Box W-567, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Il. 





PLANT MANAGEMENT: 30 years’ experience in 
top plant management and supervision. Well 
versed in personnel relations and cost analysis. 
47 years of age. Well educated and in perfect 
health. Interested in either day or night opera- 
tion. W-570, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





FOREMAN: Of tic:man descent, married, ex- 
perienced as foreman in processing and canning 
of hams and luncheon meats for the past ten 
years. Thoroughly trained in entire meat line. 
Desire position in ham production, boning, can- 
ning or sausage making. W-561, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 

tsch Wurst list, 27 Jahre, ledig, ehrl- 
ich zuverlassig, 10 Jahre Praxis, Erfahrungen 
in den neuesten Herstellungsmethoden sucht in- 
teressante Tatigkeit ab 1. Dezember. Etwas eng- 
lisch sprechend. Angebote an Fred Sinn 1804 N. 
Halsted Street, Chicago 14 Illinois Phone MO- 
hawk 4-4560 











PORTION CONTROL SUPERINTENDENT: Ex- 
perienced in development, production, costs and 
sales. Presently employed. Excellent reasons for 
desiring change. W-573, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





SUPERINTENDENT: Desires to locate in Rocky 
Mountain region. Plant supervision or supplier 
representative. W-575, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





industrial engineer; senior engineer: 15 years’ ex- 
perience in all phases of the meat industry, time 
study, incentives, layout, methods and costs. Wish 
to relocate. W-579, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





CASING FOREMAN: 25 years’ experience, non- 
drinker, honest. Will go anywhere. NICK SE- 
KAS, 522 West North St., Piqua, Ohio. Tele- 
phone PR 3-1177 





MANAGER 
THOROUGH KNOWLEDGE: Of all phases of pack- 
t and operations. 28 years’ 
practical experience, livestock buying through 
sales. Capable, aggressive, money maker. W-544, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








ALL AROUND: S and d meat man. 
Thoroughly experienced in all phases of packing- 
house procedure. Especially experienced in sau- 
sage manufacturing and canned meats. Refer- 
ences furnishd. W-562, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








MEAT—SALES—MANAGEMENT: All phases of 
packinghouse. Car load, LCL, chain sales. Under 
40. Aggressive. Family man. East of Mississippi. 
W-546, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HELP WANTED 





AAA — #1 — OPPORTUNITY 
TECHNICAL CONSULTANTS FOR 
LATIN-AMERICAN ASSIGNMENTS 


CHALLENGING OPPORTUNITY: With top com- 
pany for capable men with minimum of 5 years’ 
general packinghouse experience—emphasis on 
supervision, methods and quality control. 


Knowledge of Spanish desirable, but not neces- 


sary. 

Term and conditions of employment are liberal 
and open, depending on qualifications. Opportun- 
ities for permanent career positions or short term 
assignments. 

Send complete resume of technical qualifications, 
earnings record and availability for prompt in- 
terview to 


Box W-563, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





OFFICE MANAGER: Progressive young meat 
processing plant in New York state, is looking 
for a controller. This man should have experi- 
ence in accounting for the meat packing busi- 
ness. Plant office is equipped with I.B.M. system. 
Send details of qualifications. W-564, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 33, N. Y 





ASSISTANT SALES MANAGER: Wanted by 
pany featuring 
specialties. Principal responsibility—supervising 
sales to chains. This is a permanent position 
with strong incentives, for the right party. W- 
535, THE NATIONAL PROVISIONER, 527 Mad- 
ison Ave., New York 22, N.Y. 








SAUSAGE MAKER: Small eastern packer desires 
sober man who must know the business. To take 
charge of curing cellar. Small town. State age 
and salary wanted. W-578, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 





RESEARCH KITCHEN 
PRODUCT DEVELOPMENT 


Leading national supplier of basic ingredients 
the Food industry has excellent opportunity 
its Research and ‘Product gy Sonia cite 
The in C The 
cant should "have 10 years experience in 3 
processing including curing, smoking, say 
manufacturing, and related meat areas. §| 
have enough supervisory and org: x] 
ence to direct Research and Development | 
ties. Should be creative and research m 
Excellent salary for the man with the p 
qualifications. Reply in detail stating exp 
and salary required. 

W-576, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, ij 











SUPERINTENDENT 


TO SUPERVISE: Direct, control killing and pre 
essing of cattle, sheep,. hogs, also sausage m 
facturing. Must be outstanding in schedu 
processing, staffing, training and human relatis 
5 to 10 years’ executive experience necessary 
Age 25 to 45 years. Write to 
SMITH PACKING COMPANY 
P. O. Box 1100 San Vernardino, Cali 
Telephone TUrner 8-4421 


WORKING SAUSAGE FOREMAN: All round 
man wanted. Capable of handling help, worm 
sheet and cost. No drinking. State experience m/ 
salary expected. Apply to CANNON’S SAUSAGI) 
3301 N.W. 48th St., Miami, Florida. 








HOG KILL FOREMAN: Midwest meat packer h 
opening for qualified man. Splendid opportunit 
for advancement. Good salary. Submit com 

resume in first letter. W-571, THE NATIONAl 
PROVISIONER, 15 W. Huron St., Chicago 10, Il 





CANNING FOREMAN: Midwest meat packer 
opening for well versed man in canning ope! 
tion. Splendid opportunity for advancement. Gi 
salary requirement and submit complete resum/ 
in first letter. W-572, THE NATIONAL PRO 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





COMPTROLLER WANTED 


FOR MEDIUM LARGE SIZE: Packinghouse wit 
several distributing branches. Salary well up i) 
5 figure bracket. Tremendous opportunity {0 
rapid advancement for completely proven & 
perienced accountant-comptroller with old com 
pany, national sales. Definitely confidential. ¥ 

THE NATIONAL PROVISIONER, 15 ¥ 
Huron St., Chicago 10, Ill. 





MISCELLANEOUS 








HOG e« CATTLE « SHEE? 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker @ Counsellor © Exporter © Imporitt 


407 SO. DEARBORN ST., CHICAGO 5, 





E. G. JAMES COMPANY 


Brokers since 1922 


316 So. LaSalle St., 
HA 7-9062 . 


Fruit & Produce Exchange, 
RI 2-1250 ° 


Broad Coverage U.S. & Canada 
Meats, Animal Glands, & Packing House Products 
Machinery, Equipment & Supplies 


Chicago 4 
Teletype CG 1780 


Boston 9 
TT BS 897 


—— 











LARD 
SAUSAGE 


Partridge 


© THE H. H. MEYER PACKING CO. « 





CINCINNATI 14, OHIO 











Geo. Hess 








Murray H. Watkins 
HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 





THE NATIONAL PROVISIONER, DECEMBER 10, t 
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TIME AND LABOR SAVER. Electroglide remote pull switch allows operator to open door without leaving truck. 


Jamison Electroglide®’ Power Doors 
stand up under continuous, high volume traffic 


e For ten hours every day, foot and tru¢ 
traffic speeds through three Jamison Electr 
glide power-operated cold storage doors at th 
Wilsey, Bennett Co., Los Angeles, Calif. Hig 
volume, heavy traffic operations such as thi 
demonstrate conclusively that Electroglidedoot 
keep traffic moving profitably—and stand 1 
under the most rugged duty. 4 


Electroglide reduces operating costs throw 

special features that assure rapid, easy openini 
smoother operation, maximum safety, positi¥ 
sealing and simple, low cost installation. 


For complete performance and _ specificati Q 
data write for Electroglide Bulletin to Jamis¢ 
Cold Storage Door Co., Hagerstown, Md. 


RAPID OPENING AND CLOSING. Fast operation JAM Is 0] 
speeds traffic, saves refrigeration. Single leaf and bi- ws: 


parting doors available to meet varying wall conditions. COLD STORAGE Donen a 
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